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And at the end of each day, one thing is for certain, 
we are the lucky ones. 
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News from Mother 






Seed-Sharing Snafu 



D id you know that in some states 
informally sharing seeds with 
your fellow gardeners is illegal? 
Hard to believe, but its true. 

To ensure that seeds sold to farmers and 
gardeners are of good quality, every state 
has laws that require people who sell seeds 
to buy a permit and label their seeds with 
the variety name, germination percentage, 
presence of weed seeds, name and address 
of supplier, and more. Sounds OK, right? 
You’ve seen all of that information on the 
seed packets you buy. But in some states, 
seed-labeling laws define “sell” to include 
give away, transport, and even “possess 
with intent to . . . give away, or transport.” 
That’s right — you need a permit from the 
state to legally give away seeds. 

Minnesota’s seed law, for example, is so 
broad that it basically prohibits garden- 
ers from sharing or giving away seeds un- 
less they buy an annual permit, have the 
germination of each seed lot tested, and 
attach a detailed label to each seed packet. 
This law is enforced by the Minnesota 
Department of Agriculture, which has 
recently told seed libraries that they can’t 
distribute free seeds to gardeners unless 
they buy a permit and provide detailed 
labeling, even though the libraries aren’t 
selling the seeds. {The penalty for violat- 
ing this law, by the way, is a fine of up to 
$7,500 per day!) 

The creation of seed libraries to facili- 
tate seed sharing and preserve seed diver- 
sity has been spreading, with an estimated 
300 libraries now operating nationally. 
Officials in several other states are now 
saying that the libraries can’t give away 
or exchange seeds unless they first obtain 
a permit and comply with the numer- 
ous requirements of the seed-labeling 
law. Needless to say, these actions have 
upset many gardeners who know the 
value of saving and sharing seeds that are 
highly adapted to their local conditions. 
Regulating seeds that are sold commer- 
cially is one thing, but applying such laws 
to seeds that are swapped or given away 
defies logic, history and common sense. 



Neil Thapar, staff attorney at the 
Sustainable Economies Law Center 
(SELC), has reviewed the laws in more 
than 30 states so far, and he reports that 
about 30 percent of them specify that 
sharing seeds without a permit is ille- 
gal. Almost all the laws contain vague 
language that needs to be clarified to 
explicidy exempt noncommercial seed- 
sharing activities, he says. 

A national group, the Association 
of American Seed Control Officials 
(AASCO), has produced what's called the 
Recommended Uniform State Seed Law. 
Even this model legislation appears to re- 
quire permits for any seeds “transported” 
within a state, however. 

Saving and sharing seeds is an age- 
old practice that should be encouraged. 
Given the challenges we face from climate 
change, we need to promote — not im- 
pede — the distribution of locally adapted 
farm and garden seeds. This issue may not 
seem like a big deal to seed-control offi- 
cials, but it is a very big deal to thousands 
of home gardeners. AASCO should move 
quickly to revise its model law to exempt 
all forms of noncommercial seed shar- 
ing and distribution, and should take die 
lead in pressing for amendments in each 
state. In addition, other states should fol- 
low Alabama’s lead — its seed-control law 
explicitly allows farmer-to-farmer direct 
sales of up to $3,000 worth of seeds an- 
nually without a permit. 

Hats off to the librarians and activists 
who are working to untangle this un- 
fortunate mess. Please support them by 
signing the Save Seed Sharing petition at 
www.SaveSeedSharing.org. To follow all 
the news coverage on this issue, visit the 
SELC’s campaign partner, Shareable, at 
www.Shareable.net. If you’re working 
on seed laws in your state, share devel- 
opments with these groups, and with us by 
emailing Letters@MotherEarthNews.com. 
Post updates to the Mother Earth 
News state Facebook pages, too; go to 
www.MotherEarthNews. com/Facebook. 

— Mother 
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Dear Mother 



“Thank you for 
putting us on the 
right track 
to building our 
dream home.” 




Readers Sandy Callahan and Mike Thomas honed their earthbag-building skills by 
constructing this well house. Next, they’ll use their know-how to build an earthbag home. 



sumption. The concept of 
one’s “water footprint" is 
something I always share 
with the elementary, middle 
and high school teachers 
who attend the workshops I 
facilitate for Project WET, a 
national organization dedi- 
cated to water education. 
Spreading the word about 
the hidden costs of water is 
so important. 

Bonnie Ervin 
Murfreesboro, Tennessee 



Trying Out 
Earthbag Building 

We’d like to share with you 
a building project inspired 
by the article “Low-Cost 
Multipurpose Mini-Building 
Made with Earthbags" in 
your August/September 
2009 issue. 

This photo (above) is 
of our well house, a utility 
building for our well and 
pumps. It’s 13 feet high 
and 16 feet in diameter. It’s 




Best Present Ever 

I received a pressure canner for 
Christmas, and it has turned out to be the 
best present ever! I must admit, I was a 
little nervous when first using it (everyone 
seems to have a story about grandma's 
pressure canner exploding!), but I found a 
lot of helpful how-to information in Mother 
Earth News. Before I knew it, I was canning 
chicken broth. There is no sweeter sound 
than the “pop" of the lids sealing. 

Since then, I have canned vegetables, 
apple pie filling, chicken pot pie filling, 
stew and many types of soups, and, as I 
write this, a batch of chili is almost ready 
to go into jars. 

Workweek meal preparation is much 
easier now, and we’ve cut our food costs 
thanks to our ability to purchase bulk 
and discounted items and then can them. 
We also use our freezer space more effi- 
ciently, and, best of all, we’re eating more 
homemade food. 

Lori Rombough 

Kingston, Ontario 



On the Water Front 

The article “Innovative 
Solutions to Our Water 
Crisis" (Green Gazette, 

February/March 2015) was 
wonderful. The quotation 
at the beginning — “If you 
think the oil wars are bad, 
wait until the water wars be- 
gin" — seems right on. 

Several years ago, I read 
an article in D/scoi/er maga- 
zine that tied consumption 
in general to water con- 

Pleased with Garden Planner 

Our family loves your digital Vegetable Garden 
P Ian ner ( www. MotherEarthNews. com/Garden- 
Planner), and we’ve used it to plan all of our gar- 
dens here on our half-acre for the past few years. 
We appreciate how easy the Planner is to use, 
as well as how fun it makes the whole process of 
designing gardens. My husband and I are able 
to “share" visions of how our gardens should be 
laid out, and the Planner gives us the ability to 
easily work on them together. It has also taught 
us a lot about correct crop spacing, and it makes 
companion planting simple. 

My husband, our two children and I started 
our homesteading journey about three years ago, 
and last summer I was able to quit my job and 
turn our homestead into a full-time endeavor. 

This has allowed me to earn money from the 
things we’re already doing around here, such 
as selling fresh produce and eggs, and writing a 
blog about our homesteading activities. 

Sariann Irvin 
Bremerton, Washington 




Onions, carrots and treliis-climbing 
snap peas thrive in this hed mapped 
out using Mother’s Garden Planner. 
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@ Dear Mother 



serving as a prototype of the 
home we’ll eventually build. 

We plan to start construct- 
ing our earthbag home this 
summer. It will be four times 
bigger than the well house, 
and It will have a large glass 
front with big wooden shut- 
ters to keep out the cold on 
winter nights. 

Thank you for putting us 
on the right track to building 
our dream home. 

Sandy Callahan 
Conway, New Hampshire 

We'd love to see more pho- 
tos of earthbag projects. 
Share yours with us on our 



new Flickr page at http:// 
goo.gl/pGzt47. — Mother 

Two Views on 
Factory Farms in 
Rural America 

I'm commenting on the 
article “Another High Cost 
of Factory-Farmed Meat: 
The Death of Small Towns’’ 
(December 2014/January 
2015), which discusses 
how Tyson Foods destroys 
the small towns in which its 
factories are located. 

I take great pride, along 
with about 1,500 others 
in this area, in working at 
Tyson’s Green Forest, Ark., 



complex, and I’m highly 
dismayed that the article 
talks about a town called 
Waldron, yet the photo at 
the beginning of the article 
is of Green Forest’s down- 
town, across from our city 
square. The photo shows 
only a small part of down- 
town Green Forest and is not 
representative of the town. 

Tyson provides jobs and 
job security to many people 
in this area, and not just at 
the plant. The author failed 
to mention all the small 
businesses in Green Forest 

(CONTINUED ON PAGE 92) 



Lovin’ My All-in-One Outdoor Oven 

I found the article “Build an All-in-One Outdoor Oven, Stove, Grill and Smoker’’ (April/ 

May 2010) on your website, and I really liked the setup because it’s multipurpose — a grill, 
smoker, oven, griddle, and maybe things I haven’t even thought of yet! 

I’m a retired nurse, and my husband and I live in the Ouachita Mountains in western 
Arkansas. My primary objective for this oven was to have a means to cook in the event that 
we have no electricity, which happens frequently during winter. 

Although a bit time-consuming and labor-intensive, this was a fun project. The instruc- 
tions were easy to follow, and the unit is simple enough for one person to build. Because 
I’m an older woman, my husband did help me pour the concrete slab on which I built the 
oven, and he gave me a hand hauling all the supplies to our house. He also did most of the 
work on the overhead cover, but aside from that, he left the rest of the construction to me. 

I started last October and finished at the end of December, as many of the building steps 
required a drying period. 

The cost was a bit more than I’d antici- 
pated, but mostly because I made the whole 
oven bigger than the one in the original plans. 

I didn’t look for any used materials to help 
defray the cost, and I didn’t have many extra 
materials lying around either. The entire 
project cost about $700. (I had a metalworks 
company make the oven door, which cost 
about $60.) 

I’ve made corn bread, pizza, pork roasts, 
beans and desserts with my cooking unit. It 
takes a little experience to know how long to 
cook foods in the oven, and I’m learning as 
I go. Pizza cooks in about five minutes! Last 
fall, my husband and I pruned our apple and 
cherry trees, and I’ve been cooking with the 
trimmings for fantastic wood-smoked flavor. 

Pat Hill 
Wickes, Arkansas 
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Helping finance dreams for nearly a century. 
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Get More Done 
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LS Tractor is earning a reputation as a smart choice because you get more tractor with 
more functional features as standard equipment; not as expensive options. And when 
your tractor comes fully loaded, you're ready to get more done in the field. It's time to 
experience the satisfaction of knowing you made a great investment and a smart decision. 
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Green Gazette 




What’s Causing Today’s 
Mass Species Extinction? 



We’re in the midst of perhaps the most egregious 
and far-reaching crime committed in the history 
of humankind: the mass extinction of millions of 
species because of the expansion and reckless 
consumption of just one species — us. 

Like many a good mystery, Elizabeth Kolberts 
book The Sixth Extinction: An Unnatural History 
depicts this crime through the unblinking eyes of 
an impartial observer. Characters and readers may 
have emotional reactions to the plot, but not our 
objective narrator. She is matter-of-fact. 

Kolbert establishes the facts of her case at the out- 
set: We are losing species at a rate thousands of times 
greater than at any previous point in human history. 

Those species are dying off for a variety of reasons, 
but nearly all the causes — spreading diseases, shift- 
ing ocean chemistry, habitat destruction — stem 
from human expansion and our rapid industrializa- 
tion of the planet throughout the past 300 years. 

The deaths are accelerating, along with humanity’s impact on 
habitats worldwide. So, we have a crime. We know the perpe- 
trator. But we don’t yet have a confession. 

Kolbert traces a thread of stubborn human denial. In the 
18th century, most people couldn’t fathom that any creature 

that had once lived on Earth could have 

conclusively disappeared. Extinction was a 
difficult concept to grasp, partly because the 
idea implied that God’s creation may not 
have been as perfect as humans had originally 
believed. Worse yet, some species seemed to 
have been annihilated because of human hunt- 
ing, meaning human beings may have perma- 
nently altered God’s creation. As researchers 
unearthed fossils and other evidence of long- 
extinct species, however, public opinion gradu- 
ally came to accept the idea that species don’t 
necessarily last forever, and that humans can 
play a major role in their extinction. 

In the 1 9th century, we had a hard time swallowing the revo- 
lutionary concept of evolution. Darwin asked us to believe that 
not only were the original creatures that populated the planet 
largely gone, but also that change is ever-present, and that 
creatures alive today — including human beings — continue to 
evolve under the influence of natural selection. 



The Sumatran tiger is one of many species endangered because of human activities. 



The recent theory that humans are to blame for the Sixth 
Extinction may be the most difficult of all for us to accept. 
The five previous major extinctions stemmed from a variety of 
origins, from volcanic explosions to the impact of huge aster- 
oids. Today, however, the scientists who accompanied Kolbert 
to islands, mountaintops and rain forests around the world are 
recording a relatively slow global catastrophe, and 
the causes and effects can be hard to track. We 
know we’re altering our climate, and that acids 
from fossil fuels are changing ocean chemistry 
and wiping out thousands of species, but identify- 
ing and tracking chemical changes in mediums as 
big as the oceans takes painstaking research. 

Some aspects of this extinction are easy to see. 
Many of the worlds largest and most visible 
species — bears, tigers, rhinoceroses — are simply 
being squeezed out of their habitats by encroach- 
ing human development. We have cut down for- 
ests, plowed up grasslands, and built cities across 
environments where big mammals used to live. 

Two mysteries remain unsolved at the end of Kolbert’s tale: 
Will humans acknowledge the evidence and our responsibility 
to reverse the progress of the Sixth Extinction? And, if we don’t, 
will the habitats’ deterioration eventually halt the mass extinc- 
tion by eliminating its root cause — us? 

— Bryan Welch 
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@ Green Gazette 



The Benefits of Native Prairie Strips 



A new and potentially 
game-changing farming 
technique for conven- 
tional crop production is 
turning heads — and both 
farmers and environmen- 
talists are taking a good, 
long look. Seven years’ 
worth of field research 
at Iowa State University 
has developed into whats 
known as STRIPS, or 
Science-Based Trials of 
Rowcrops Integrated with Prairie Strips {wwiv.PrairieStrips.or^^ 
in which highly diverse patches of native perennial plants are 
strategically woven through crop fields. 

Research has shown that if just 10 percent of a field is con- 
verted to prairie strips, nitrogen loss will be reduced by 80 per- 
cent, phosphorus loss will be cut by 90 percent, and sediment 
loss will drop by 95 percent. Overall, 5,353 pounds of soil per 
acre will be kept in the field instead of washed downstream. 
The reasons the strips can return so many benefits are mani- 
fold, but, in part, deep-rooted native perennials add organic 



matter to soils, prevent 
surface runoff, and result 
in better water retention 
and filtration. These out- 
comes deflect the need 
for heavy applications of 
fertilizer. In other words, 
a small strip can make 
big waves in amber grain. 

Integrating the prairie 
strips into cropland can 
counter the “profit vs. 
long-term health” conun- 
drum by creating whats known as a “disproportionate benefit.” 
By targeting the parts of a field that are both low-yielding and 
high in conservation value, growers can gain environmental 
and production benefits worth more than the collective cost 
of installation. Using this method costs $25 to $36 per acre of 
rowcrop, annually — and Conservation Reserve Program con- 
tracts can lower that price by up to 85 percent. 

To implement STRIPS, you can contact farmer liaison Tim 
Youngquist atTimYoung@IAState.edu, or at 712-269-0592. 

— Laura Dell-Haro 




Planting just 10 percent of a grainfield with native perennials will yield huge gains. 



Wind and Solar Costs Can Compete 



Right now, a new solar photovoltaic (PV) 
system gets installed in the United States 
every four minutes, totaling about 130,000 
systems in a year. That rate is expected to 
jump to a new installment every 80 seconds 
in the next year or two. Solar power growth 
since 2010 has been explosive: The amount 
of electricity sourced from the sun has 
increased more than 400 percent in those 
five years. Wind power has experienced a 



big growth spurt, too: Nationwide, wind 
capacity grew by 90 percent in 2012. 

Overall, U.S. renewables are entering 
a new era of cost-competitiveness. Since 
January 2012, installations of renewables 
have accounted for about 50 percent 
of new domestic electricity-generating 
capacity, while natural gas has accounted 
for 38 percent and coal has clocked in 
at 13 percent. Jobs in the U.S. energy 




industry have matched renewables’ rapid 
growth. Solar jobs now outnumber coal 
mining jobs, and wind power jobs aren’t far 
behind, especially in manufacturing. The 
United States is home to more than 500 
plants that manufacture wind turbine parts 
and equipment. 

What’s driving the surge in solar and 
wind? In short, prices. The price of a PV 
panel has dropped 63 percent since 2010, 
bringing utility-scale system costs down to 
$1.85 per watt. Residential PV systems 
cost about one-third less than they did 
only three years ago. Federal and state tax 
incentives have helped bolster home solar 
for years, but now more than half of new 
home solar systems are installed without 
financial help from state governments. Wind 
power has also seen a steep drop in costs. 

In the past three years, turbine costs have 
plummeted 40 percent, and nine states 
installed enough turbines to supply at least 
12 percent of their electricity from wind. 

— Kale Roberts 



More commercial wind and solar installations represent a growing trend fueled by lower costs. 
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‘Certijfied Naturally 
Grown’ Label 




Known as the grass-roots alternative to Certified Organic agri- 
culture, Certified Naturally Grown {wiviv. Naturally Grown, or^ 
is a national certification organization that assures that food 
labeled as such was produced without synthetic chemicals or 
genetically modified organisms (GMOs). 

When the laws regulating the U.S. organic 
effect in 2002 — 12 years 
T after the establishment of the National 

Organic Program (NOP) in 1990 — some 
independent-minded organic farmers in 
New Yorks Hudson Valley found themselves 
in a quandary. Because of the prohibitive 
costs and hefty paperwork requirements, they 
didn’t want to acquire Certified Organic status 
from the U.S. Department of Agriculture (USDA), but realized 
they then wouldn’t be able to call their products “organic.” By 
law, the NOP decrees that only farmers certified by its program 
may use the Certified Organic label to signify they’ve met the 
required standards. So, the New York farmers opted to create 
Certified Naturally Grown (CNG), an alternative label that 
would still convey the value of the practices applied on their 
farms to net them an important advantage in the marketplace. 

“Certified Naturally Grown is like the USDA’s National 
Organic Program in that our certified producers must follow 
similar standards, farm without the use of synthetic chemical 
inputs or GMOs, and farm to support biological diversity and 
ecological balance,” says Alice Varon, CNG executive director. 
CNG certification, however, isn’t as expensive or time-con- 
suming as securing certification from the USDA’s program. In 
some states, USDA organic certification can cost thousands of 
dollars. CNG charges $200 or less, and the paperwork load is 
much lighter, too. All certification and inspection documenta- 
tion is available online for every participating farm. 

— Joanna Poncavage 




Look for ''Certified Naturally Grown,” a label tailored specifically to 
direct-market farmers producing food for their communities. 




Geek out over seeds at Seed Savers Exchange’s Campout in Iowa this July. 



A Seedy Celebration 

Care to camp in a beautiful set- 
ting, meet a bunch of people 
who are passionate about seeds 
and gardening, and hear some 
excellent speakers? Then start 
making plans to attend the 
Seed Savers Exchange (SSE) 
Conference and Campout, taking 
place at Heritage Farm from July 
17 through 19 in Decorah, Iowa. 
This annual event brings together 
a range of seed enthusiasts, from 
beginning growers to some of 
the biggest names in the seed- 
stewardship movement — and 
this year’s gathering will coincide 
with SSE’s 40th anniversary, so 
it’s sure to be a memorable bash. 
Keynote speakers will include 
Deborah Madison, Joe Lamp’l 
and Craig LeHoullier. To learn 
more, go to wvm.SeedSayers.org. 

—Shelley Stonebrook 

Greenwashing Alert 

Since 2000, green builders have 
looked to LEED (Leadership in 
Energy & Environmental Design) 
for guidance on design and 
construction. LEED-certified 
buildings promote sustainability, 
save resources, and are better 
for people and the planet. Now, 
a competing certification system 
called Green Globes is criticiz- 
ing LEED and trying to position 
itself as the alternative. But it 
turns out that the Green Building 
Initiative (GBI), which adminis- 
ters Green Globes, is supported 
by dues from the chemical, 
plastics and conventional tim- 
ber industries. According to a 
report by Greenwash Action, a 
joint initiative of Sierra Club and 
Greenpeace, the GBI’s “mem- 



bers and supporters” Include 
groups that directly contradict 
the goals and practices of green 
building, such as the American 
Chemistry Council. The report, 
online at http://goo.gl/r2bZPw, 
reveals that Green Globe’s 
standards allow toxic building 
materials (such as endocrine- 
disrupting chemicals in carpet), 
less stringent forestry standards, 
and other not-so-sustainable ap- 
proaches to building. 

— Amanda Sorell 

Funding for Farmers 

Last November, the National 
Sustainable Agriculture Coalition 
(NSAC) released its online 
Grassroots Guide to Federal Farm 
and Food Programs. This guide 
is a collection of information on 
more than 40 grants, loans and 
resources that you can easily 
browse by focus area (local food, 
rural development and more). 

In the guide’s overview, fund- 
seekers can peruse a chart that 
details all available programs and 
who’s eligible. Say you’re a new 
organic farmer — you can scroll 
through the programs listed un- 
der the “Beginning Farmers” and 
“Organic Production” sections 
to find your funding options. 

Just click on the program name 
for full details, including how 
to apply. While the NSAC won’t 
fill out the paperwork for you, 
they’ve made one of the most 
mysterious parts of receiving 
federal money — knowing your 
options — a whole lot easier. 

You can check the guide out at 
WWW. SustainableAgriculture. net/ 
Publications/GrassRootsGuide. 

— Jennifer Kongs 
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SENTI 

Asparagus 



These two perennials arrive in the garden at 
the same moment, which makes them natural 
companions on the springtime table. 



Story and photos 
by Barbara Damrosch 

W hen the first asparagus 
shoots come up in our 
Maine garden in early May, 
it’s a big event. If I see one first, I keep 
quiet, the better to surprise everybody 
a few days later with a handful of fresh, 
young spears. With few vegetables ready 
to pick at that time, they’re a rare gift 
after winter’s long wait — so ephemeral, 
so effortless. 

Growing Asparagus 

Like any perennial crop, asparagus 
needs to be well established from the 
start, in a deeply cultivated bed well 
amended with compost or manure. Add 
lime as needed if your soil is acidic — as- 
paragus prefers a soil pH of 6.5 to 7.5. 
You can grow asparagus from seed, but 
many gardeners find it more convenient 
to buy year-old dormant crowns from a 
local nursery or feed store. Plant them 
in spring in an 8-inch-deep trench, 
spreading out the crowns’ tentacle-like 






roots and covering them with 4 inches 
of soil. As the shoots grow, fill the trench 
the rest of the way. In our garden, we 
have two long rows 4 feet apart, with 
the plants set 2 feet apart in the rows. 
Fully grown, they form a backdrop for 
the garden, far enough from other crops 
that the fronds don’t shade any nearby 
plants, even when the ferny tops have 
grown to a mature 5 feet tall. 

After planting, resist the temptation 
to pick the first-year spears that come 
up. The plants need to build up their 
strength for three years before they are 
harvestable. (Well, OK, you can steal a 
few in year two.) 

Asparagus season, for a mature plant- 
ing, lasts six weeks. After that you must 
stop picking and let the foliage grow 
in order to nourish the roots. But be- 
fore the six-week cutoff you can — and 
should — use a sharp knife to cut any 
spear at ground level when it reaches 
6 to 8 inches. That will keep produc- 
tion going. As the stems grow, the little 
overlapping scales at the tips will start 
to open in an effort to make branches. 
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Use a sharp knife to cut 6- to 8-inch asparagus stalks at 
ground level to avoid injuring the asparagus crowns. 



but try to pick them while the 
scales are tightly closed. That’s 
when the spears taste best. The 
fresher, the better: If possible, 
pick asparagus at mealtime, on 
the way to the stove. But if you 
must hold it, store spears upright 
in the refrigerator with the cut 
ends in a glass of water. You can 
eat asparagus raw, but the heat 
of cooking brings out more of 
its flavor. 

Maintenance of your aspara- 
gus bed is crucial. It’s an easy 
thing to neglect when so many 
summer crops need tending, 
but weeds must not be allowed 
to take hold. A thick mulch of 
hay, straw or seaweed (which 
asparagus loves) will minimize 
annual weeds, add fertility as it 
decomposes, and give protec- 
tipri|iri winter, but it will not 
deK^r, witchgrass, dandelions, 

\yil4 blackberries and other stubborn 
invaders. If any of these become estab- 
lished, they’re hard to grub out without 
damaging the asparagus roots. You may 
need to brush aside the mulch to get 
the weeds out, but keep at it. 



Adequate moisture is needed to en- 
sure an abundant crop the following 
year, so irrigation in dry weather is im- 
portant, too. It’s often necessary to sup- 
port the plants when they become tall. I 
use 4-foot grade stakes, available at lum- 



beryards and hardware stores, 
strung together with jute twine. 
Steel T-posts also work well. 

Planting and tending an as- 
paragus bed is admittedly a more 
ambitious project than sowing a 
row of lettuce, but people who 
commit to it find that the invest- 
ment of time pays off in years of 
harvests. Consider it a landscape 
feature as well as great food. At 
summer’s end the foliage will turn 
a handsome gold before it’s time 
to cut it back to the ground for 
the winter, top dress with com- 
post or manure, and reapply a 
thick mulch. And, at last, there’s 
that magical day in spring when 
the asparagus wakes up again. 



Asparagus as Your 
Best Dinner Guest 

Simplicity is best, and brevity 
is essential. The tips of spears are 
fragile and will fall apart if overcooked. 
The stems are a little sturdier, and you’ll 
sometimes want to peel extra-thick ones, 
or even pare them down a bit, so they all 
cook uniformly. I try to pick them at — or 
trim them to — about 6 inches long. 



Blossoms 



Lemony Asparagus with Chive 

This simple dish depends on the quality of its main ingredient, so 
try to use the freshest asparagus spears. Serve it as a side dish at 
any meal, or as the centerpiece of a light supper along with toast 
and scrambled eggs. Yield: 8 to 10 servings as a side, 6 to 8 as a 
main course. 

1 large bunch, about 2 pounds, asparagus 

2 tbsp freshly squeezed lemon juice 
4 tbsp extra-virgin olive oil 

tsp coarse sea salt 
Freshly ground black pepper 
2 chive blossoms 

After trimming, place the spears in a steamer over simmering 
water for about 8 minutes or until just tender. Drain well and ar- 
range on a platter or on individual plates. 

Combine the lemon juice and olive oil in a small glass or 
pitcher and whisk vigorously, or shake together in a small, cov- 
ered jar. Pour over the asparagus. Sprinkle with salt and pepper. 

Pluck the individual florets from the chive flower heads and scat- 
ter them over all. Serve at room temperature. 
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My favorite cooking method is to 
steam asparagus over simmering water 
for 8 minutes (more or less, depend- 
ing on size), or until just tender when 
pricked with the tip of a knife — not 
mushy and not hard. The spears will 
bend but not droop when you pick 
them up from the middle, and can be 
easily cut with a fork. Often I’ll butter 
the warm spears, and serve them just 
like that. Or, I’ll blanch them by plung- 
ing the spears immediately into a sink 
filled with cold water for just a second 
or two to stop the cooking, but not to 
chill them. This will help the spears re- 



tain their bright green color if they’re 
not going to be eaten for a little while. 
Try grilled asparagus, too, or roast it in 
the oven with garlic and olive oil. 

After a week or two of buttered as- 
paragus heaven, a cook might like to 
branch out and make composed salads, 
such as the one with shrimp below. You 
can also serve asparagus on toast, or 
in rice pilafs and risottos, or in end- 
less pasta dishes, from primavera with 
other early vegetables to a cheesy riga- 
toni. A creamy sauce, a lemony sauce, a 
Mornay sauce, a hollandaise — aspara- 
gus wears all of these very well. You can 



tuck asparagus into an omelet, add it to 
a stir-fry, simmer it in a soup, or bake it 
in a quiche or a gratin. Asparagus will 
keep for a week in the fridge and can 
even be frozen, but I prefer the fresh- 
picked, six-week orgy during which 
this vegetable truly shines. 

Cultivating Chives 

Many fresh herbs go well with as- 
paragus, especially chives, which are 
also permanent residents of the gar- 
den, popping up early with stunning 
greenness. Outdoors, they are prolific 
(often self-sowing close to the mother 



Asparagus and Shrimp Salad with Honey-Saffron Dressing 



Topping asparagus and lettuce with shrimp turns a salad into a 
luxurious appetizer, or even a light meal in itself. I find this a 
good way to end the day in early summer, topped with a honey 
and saffron dressing that lends a bright golden color as well as 
rich flavor. You can sprinkle this dish with either scallions or 
chives. This dressing is also good on cold lobster or scallops. 
Yield for salads: 4. Yield for dressing: about 2/3 cup. 



cent, about IV 2 minutes per side. Drain on paper towels. Both 
the asparagus and the shrimp can be cooked ahead and refriger- 
ated for a short time until ready to serve. 

Distribute the lettuce among four plates. Arrange the aspara- 
gus on top, then the shrimp. Pour the dressing over all, letting it 
make a bright yellow pool around the edges, then scatter on the 
scallions or chives. Add salt and pepper to taste. 



About 32 medium-sized asparagus spears 

32 raw shrimp, deveined, with head and shells removed 

3 tbsp olive oil 

1 large butterhead lettuce, washed and torn into pieces 
% cup Honey-Saffron Dressing (instructions at right) 

2 scallions, green tops only, chopped, 
or chives 

Coarse sea salt 
Freshly ground black pepper 

Honey-Saffron Dressing 

2 tbsp white wine vinegar 
2 tbsp honey 
Pinch of saffron 
6 tbsp olive oil 

Trim the asparagus to about 6 inches 
long, and steam or simmer for 8 minutes 
or until just tender. Blanch by plunging 
into cold water to stop cooking, drain and 
set aside. 

Dry the shrimp thoroughly. Heat the olive 
oil in a small saucepan until fragrant and 
medium-hot. Using a pair of long tongs to 
protect yourself from spatters, quick-saute 
the shrimp in batches, dropping in 6 to 8 
at a time. Don’t crowd the pan. Flip them 
with the tongs, cooking only until translu- 



To make the Honey-Saffron Dressing: Heat the vinegar, honey 
and saffron together in a small saucepan over low heat, just 
enough to liquefy the honey. Pour into a small, lidded glass jar, 
add the olive oil, and then cool to room temperature. Shake to 
mix thoroughly before drizzling over the salad. 
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clump) and keep going all summer and 
fall. For harvest, scissors are the tool of 
choice, and it’s easy to gather and cut 
a bundle of the slender leaves, discard 
any that have turned yellow or brown, 
and then snip into tidy little segments. 
Cutting the clumps back periodically 
keeps them fresher and neater, but I do 
let some of the chives blossom, and then 
cut the plant back after that. 

The flowers are lovely, violet globes 
that provide nectar for bees and gar- 
nishes for cooks. To brighten up a dish, 
I pluck individual florets from the globes 
and scatter them over the top. Chive 
blossoms have a very strong onion fla- 
vor, and a whole head consumed at once 
would be too much of a good thing. 

Chive Kitchen Jives 

If you have a lot of chives, experiment 
with using them as a vegetable in their 
own right. For instance, instead of dot- 
ting a cold soup, such as vichyssoise, 
with minced chives, drop in a few hand- 
fuls before pureeing, to give it an asser- 
tive flavor and a bright green color. 

Indoors, chives are a disappointment 
to grow. The plant’s sensitivity to day 
length makes it go dormant when the 
days are short. Any that I’ve brought 
in have attracted whiteflies as well. 
The crop can be either frozen or dried, 
though, without a total loss of flavor 
and color. In both cases, snip them into 
sprinkling-sized lengths, and spread on 
parchment paper on a cookie sheet. Dry 
at your oven’s lowest setting until crisp, 
or freeze for 30 minutes. Use the paper 
to funnel them into tightly sealed jars or 
freezer bags. ^ 



Esteemed garden writer Barbara 
Damrosch farms and writes with her 
husband, Eliot Coleman, at Four 
Season Farm in Harborside, Maine. 
Find even more asparagus recipes 
in her latest book, The Four Season 
Farm Gardener’s Cookbook (available 
on Page 80). 










Baguette Sandwiches with Asparagus 

Call it a vegetable hot dog, if you will. To my mind, a fresh baguette makes a tastier 
wrapping than a spongy bun or hero sandwich roll. Here, the baguette cradles lightly 
cooked asparagus, enriched with mayonnaise and melted Gruyere cheese. (You can add 
a smear of mustard as well if you like a little more bite.) Yield: 4 sandwiches. 

1 6 spears medium asparagus, trimmed to 6 inches long 
1 fresh baguette 
V 2 cup mayonnaise 
V 2 cup Dijon-style mustard, optional 

V 4 pound Gruyere or Comte cheese, grated (use French cheese, if possible) 

Grill or steam the asparagus for about 8 minutes, or until just tender, then set aside. 
Cut the baguette into 6-inch lengths and split them lengthwise to make a valley, 
without cutting all the way through. Scoring the insides of the valleys with your knife 
will allow you to pry the baguettes open more easily to fill them. Spread liberally with 
mayonnaise and optional mustard, if using, and nestle the asparagus spears inside, 
then distribute the grated cheese over the top. Place the sandwiches under the broiler 
for 2 to 3 minutes or until the cheese has melted. They are best eaten while still a bit 
warm, and may be cut crosswise into smaller portions if desired. 



GROW IT! Read “All About Growing Asparagus” at http://goo.gl/FSGJcbioT more information on raising and storing asparagus. 
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Tips and Techniques for 

WATER-WISE 

GARDENING 

Tap these efficient garden-watering systems to save on 

your water bill while still growing food despite drought and heat. 



By Barbara Pleasant 

T his gardening season, with climate 
change causing higher tempera- 
tures and desperate droughts in 
multiple regions, many of us will experi- 
ence weeks or even months in which sparse 



rainfall won’t keep pace with the sun’s hot 
rays. To keep your crops’ thirst quenched, 
try some options outlined in this roundup 
of water-wise gardening strategies, from fa- 
miliar irrigation methods — such as soaker 
and drip hoses — to a lesser-known system 
called “partial root-zone drying.” 



The best watering methods will depend 
at least partly on planting arrangement and 
crop type. Planting leafy greens, onions 
and other shallow-rooted plants in blocks 
rather than rows will simplify watering, 
especially if you water by hand. With crops 
that occupy more time and space in the 
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garden, such as beans, peppers, sweet corn 
and tomatoes, better options include us- 
ing soaker hoses, drip irrigation or care- 
fully managed ditches. Even with regular 
rainfall, crops that require a relatively large 
amount of water to thrive, such as beans 
and sweet corn, will almost always need 
supplemental irrigation. 

Make Foes of Weeds 
and Friends with Mulch 

A water-wise garden is no place for 
weeds. According to research from 
Michigan State University, a combo of 
good weed control and adequate mulch 
can conserve up to 1 inch of water per 
week during toasty summer months. Left 
uncontrolled, however, some weeds, such 
as crab grass and lambs-quarters, will slurp 
up more than 80 gallons of water to pro- 
duce just 1 pound of plant tissue. 

Fundamental organic gardening prac- 
tices that improve soil and limit weeds will 
set the stage for efficient garden-watering 
systems. If you add compost or rotted 



manure to the soil each time you plant, 
as well as use biodegradable mulches that 
break down into organic matter, your 
soil will retain moisture better. In gen- 
eral, the more grass clippings, leaves, cof- 
fee grounds and other organic materials 
you add to your soil, the less likely your 
crops will be to suffer from moisture stress. 
Another reason to be mad for mulch: Even 
before it breaks down into organic mat- 
ter, a thick layer of mulch applied around 
plants will help by cooling and shading the 
soil, thus keeping your garden from drying 
out quickly after a watering or rain shower. 

Soaker Hoses 
and Drip Systems 

I have long been an advocate of the 
25-foot soaker hose, which weeps water 
evenly along its length, as if it were sweat- 
ing. Soaker hoses work especially well for 
closely spaced crops and intensively plant- 
ed beds. You can make your own soaker 
hoses by collecting old or leaky garden 
hoses from your friends and drilling small 



holes into them every few inches. Just cap 
or clamp off the male end of the hose. 

Drip irrigation systems distribute water 
at regular intervals through a network of 
hoses or tapes with slits, pores, emitters 
or drippers. They work well for rows of 
crops spaced at varying intervals (you can 
set the emitters at wider spacing if you’re 
watering a crop planted farther apart), and 
perform best on relatively level ground, be- 
cause pressure changes caused by sloping 
ground would result in uneven watering. 
If you have a large garden, look for systems 
that use inexpensive drip tape (brands in- 
clude Aqua-Traxx, Chapin and T-Tape). 
The tiny holes in some emitters and drip- 
pers can become closed with soil particles 
rather easily, so at least one filter needs to 
be screwed into the water line between the 
faucet (or reservoir) and the distribution 
lines of most drip irrigation systems. 

Typical soaker hoses require at least the 
level of pressure from a faucet, but some 
drip emitter systems can use gravity alone 
to gradually distribute water from high cis- 
terns or raised rain barrels to thirsty plants. 
For example, growers at New Mexico State 
University had great success raising 50-gal- 
lon water barrels head-high on a frame or 
platform and attaching several drip lines 
that fed out to a large garden plot. 

To achieve deep watering from soaker 
hoses or drip systems, let the water run for 
several hours, turn off the water for an hour 
or so to allow the moisture to penetrate, 
and then water some more. Especially in 
clay soil, water from soaker hoses or drip 
irrigation can be slow to move to the sub- 
soil, so these systems are best used often 
so the soil never dries out. I recommend 
using a timer to keep track of when to 
turn your soaker hoses on and off Another 
memory aid: Put a rubber band around 
your wrist. If you’re getting ready for bed 
and you find the rubber band still there, 
it means you forgot to turn off the water. 

Buried Reservoirs 

While drip systems work well for crops 
planted in rows, crops grown in wide beds 
may do better when planted around a bur- 
ied reservoir designed to deliver water to the 
plants’ root zones, about 4 to 8 inches be- 
low the soil’s surface for many crops. Plus, 
gravity-fed systems and buried reservoirs 
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Ramp up watering efficiency by using drip tape in your garden beds. Drip irrigation works especially well for evenly spaced crops planted in long rows. 



would free you of any worries about 
whether you remembered to turn the wa- 
ter off. One ancient technique is to bury 
porous terra cotta jugs, called ollas^ leaving 
just the mouths of the jugs aboveground. 
Fill them up, and they’ll then slowly seep 
water to plants’ roots. Handmade ollas 
aren’t widely available, but you can or- 
der them online at specialty stores (try 
www.DrippingSpringsOllas.com or Shop. 
GrowingAwareness UrbanFarm. com/Ollas) . 

After noticing that hard-shelled gourds 
often survive intact for more than a year 
in my compost pile, I plan to try us- 
ing them as biodegradable ollas this 
summer. I’ll drill some tiny holes, 
cut off their necks, fish out the seeds, 
and — voila! — gourd ollas\ 

Try the humble plastic milk jug or 
kitty litter container for more immedi- 
ate olla alternatives. Fill jugs two-thirds 
full of water and freeze them. When 
frozen solid, take them outside and 
make lots of little holes in them using 
a drill or nail, covering all sides with holes 
up to the jugs’ shoulders. (Freezing first 
will keep the sides stable for easy drilling.) 
Bury your jugs in early spring, before you 
plant crops. Place such reservoirs where 
a tipi of beans will go, or in the center of 
where you’ll plant a trio of peppers, filling 
them as needed. 

If you have some black plastic nurs- 
ery pots, you can turn these into water 
reservoirs, too. Line the bottoms with a 
double layer of newspaper, fill the pots 
with small rocks or stones, and then sink 



them into the soil up to their rims and fill 
with water as needed. 

Simple Irrigation Ditches 

In extreme summer climates, where 
plants are screaming for water at the end 
of hot days with drying winds, old-fash- 
ioned irrigation ditches are quite practi- 
cal when closely monitored. Your garden 
should be relatively level and laid out 
in rows for ditches to work efficiently. 
When crops are still small and you’re 
hoeing to control weeds, cut shallow 



The more organic matter 
in your soil, the less likely 
your crops will be to suffer 
from moisture stress. 



trenches along at least one side of each 
row. Then, when plants need to wet their 
whistles, simply drop the hose in one end 
of the ditch, continue with other chores 
for a bit, and then remove the hose after 
the ditch has filled. 

Mother’s Editor-in-Chief, Cheryl 
Long, likes to use irrigation ditches for 
most of her crops. “I choose soaker hoses 
for my perennials, such as strawberries 
and asparagus, but for annuals, I find 
it’s easier to use a hoe to shape irrigation 
ditches right after planting,” she says. This 



method won’t require any extra equip- 
ment, and it will direct water to plants’ 
root zones and keep you from watering 
paths and other unintended areas. 

What About Sprinklers? 

Popular and affordable, sprinklers will 
save time when you need to keep newly 
planted seed beds constantly moist, and 
periodic use of sprinklers can help dissolve 
salts that accumulate at the soil’s surface 
in some regions. Overhead irrigation via 
sprinklers may also be a good option if you 
have a large planting of crops with wide 
root zones, such as winter squash, the 
roots of which can reach up to 25 feet 
in diameter in just 1 1 weeks. 

The main downside to sprinklers is 
that they can be wasteful — they water 
walkways and other unplanted areas, 
and a significant amount of water is lost 
to evaporation and wind. Plus, especial- 
ly in humid conditions, leaves damp- 
ened by sprinklers may stay moist and 
become a hotbed for diseases. Watering 
sweet corn, staked tomatoes and other 
tall plants with a sprinkler can also prove 
challenging unless you elevate the sprin- 
kler head to a height taller than the crops. 
In most situations, other garden-watering 
methods will be more efficient. 

Rainwater Storage 

One way to store rainwater is to direct 
runoff from your roof out into your gar- 
den. Most soils can hold a great deal of 
water in the root zone, and roof runoff 
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RISING AT 

5:00 A.M. 
INSOMNIA 

OR LOVE? 

HERE’S TO THE LONE FIGURE IN THE DARKNESS, up before the sunrise, not stopping 
until the doing gets done. He’s the local farmer who fills his neighbors’ tables with good things 
grown from his own soil. At Yanmar, we know what drives him. It’s a love for the land, the 
pride of working it his way — the right way. He’s a custodian of the Earth, taking special care 
to use its resources wisely. For him, Yanmar has built three new tractors — each with a 
powerful, fuel-efficient engine that handles the toughest tasks and comes back for more. 
BECAUSE WHEN IT COMES TO A PASSION FOR THE LAND, HE’S NOT ALONE. 
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Apply thick mulch to increase the water-holding capacity of your soil (left). Overhead irrigation benefits crops with wide root zones, such as squash (right). 



can help you keep your soils moisture 
levels high. We explain this approach in- 
depth in “A Better Rainwater-Harvesting 
System” (read it at http://goo.gl/wivhDri). 
Many gardeners capture roof runoff in 
rain barrels for use in the garden. Routing 
stored water from barrel to garden will be 
easy if the rain barrel sits more than a foot 
higher than your garden, because gravity 
or siphon action will move the water ef- 
fortlessly to your crops. 

But what if your house is lower than 
your garden? The highest beds in my ter- 
raced hillside garden are more than 1 0 feet 
above the nearest rain barrel. A garden at 
a higher elevation than its water source is 
not a rare situation. At an olTgrid organic 
farm near me, farmers use a solar pump to 
carry water from a spring to the highest 
part of the farm, where its stored in a tank 
or an aboveground cistern. From there, 
the water goes into gravity-fed drip irri- 
gation lines — an elegantly simple system 
that can be replicated in a home garden 
by employing the kind of pump intended 
to move water in decorative fountains. On 
a sunny day, this type of inexpensive solar 
pump could easily be put to more practical 
use moving water uphill from your barrel 
to a waiting reservoir. 

For an aboveground water-holding cis- 
tern, you can fill additional barrels, build a 
pond with a plastic liner, or find recycled, 
275-gallon food-grade IBCs (Intermediate 
Bulk Containers), available online. A met- 
al stock tank from a farm store would also 
fit the bill. Such a tank can perform mul- 



tiple functions and will last for decades. 
In summer, the tank can be placed at the 
highest part of the garden as a water res- 
ervoir and produce-washing station. In 
spring and fall, use it for soaking shiitake 
mushroom logs, washing dogs, or other 
messy, wet tasks. 

Sometimes, carrying water by hand is 
the only way to get it to where you need 
it, but water is heavy. Most watering cans 
hold 2 to iVl gallons, which will weigh 
about 20 pounds when full (water weighs 
about 8 pounds per gallon). When I must 
carry water, I prefer hefting two panially 
filled watering cans rather than one thats 
brimming. I spill less this way, and this 
method is easier on my back. Better yet is 



to use a carrying pole, also called a “yoke,” 
that fits across your shoulders, making it 
possible to evenly balance two buckets us- 
ing the strength of more body parts. 

Sunken Beds 
and Planting Pits 

In chronically dry climates with poor 
soils, such as the Southwestern United 
States and Western Africa, vegetable yields 
skyrocket when crops are grown in sunken 
beds that capture and retain scant supplies 
of rainwater. The Zuni Pueblo tribe of 
New Mexico has long sculpted its gardens 
into a series of 2- to 3-foot-wide squares, 
with the excavated soil piled into ridges 
around each square to create a waffle-like 



Encourage Deep-Reaching Roots 

Vegetable crops’ roots can reach surprising depths. Here, a 10-week-old spinach plant 
(left) and a nearly mature pepper plant (right) have already hit 4 feet. Whichever watering 
systems you use, as your crops begin to mature, water deeply and less frequently so roots 
grow strong and reach down farther, rather than watering often but shallowly. 




Each grid square equals 1 foot. 
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Try new methods: Water into trenches dug alongside crops (left), or water into buried reservoirs, such as old milk jugs, with holes poked into them (right). 



design. The ridges channel rain into the 
beds and provide a bit of shade and wind 
protection for the crops. 

Popular in the small African country of 
Burkina Faso, the Zai pit method involves 
digging a series of holes — roughly 8 inches 
wide — and then refilling them partway 
with compost and manure. The excavated 
soil then gets piled into berms that shade 
and channel water to double rows of these 
permanent planting holes, which are re- 
freshed with manure and compost each 
year. The Zai pit method at least tripled 
the produaivity of millet in dry desert cli- 
mates, and it has also worked miracles in 
the degraded soils of Ethiopia, increasing 
potato production five-fold, tripling the 
productivity of beans, and boosting overall 
water efficiency by 500 percent on average, 
according to a 201 1 report published by 
Cambridge University Press. 

Throw Some Shade 

In dire situations where hot sun and 
wind threaten to desiccate gardens, you 
can turn down the heat with shade covers 
or windbreaks placed alongside plants, or 
by planting shelter crops. For example, old 
window screens or pieces of lightweight 
cloth attached to stakes on the south side 
of your tomatoes can serve this purpose. 
In much of Texas, where drying winds 
necessitate water-wise gardening every 
season, green windbreaks of fall-planted 
grains, such as wheat, rye, sorghum or 
oats, shield winter onions and spring veg- 
etables, and switchgrass, tall sunflowers 



or corn serve as shelter crops in summer. 
Ideally, the shelter crop will be well-estab- 
lished along the gardens perimeter before 
regular garden crops go in. 

Snow fencing makes a wonderful 
windbreak that’s easy to install by attach- 
ing it to metal stakes. Growers in hot, 
dry climates use this technique to shade 
the root zones of tomatoes and peppers 
while leaving the plants’ canopies open to 
the sun. Windbreaks can be quite small, 
too — place a wood shingle upright in the 
soil next to transplanted seedlings to block 
prevailing winds and harsh summer sun. 

Partial Root-Zone Drying 

In studies of the novel irrigation meth- 
od known as “partial root-zone drying,” 
completed in 2009 at the University of 
Copenhagen, scientists grew tomatoes in 
partitioned pots so that only half the roots 
could be watered at a time. When half the 
roots were allowed to dry out, the plants 
launched defensive maneuvers. Leaf sto- 
mata remained partially closed to reduce 
moisture loss, and roots foraged more 
efficiently for nitrogen. Meanwhile, new 
growth and fruit development continued, 
because the plants’ watered sides received 
ample water and nutrients. Today, farmers 
are successfully using the partial root-zone 
drying irrigation method on corn, grapes, 
peppers, potatoes and other crops. 

Here’s how to put it to work in your 
garden: Grow crop plants normally for 
the first six weeks, or until they are well- 
established. After that, employ soaker 



hoses, drip lines or irrigation trenches to 
provide water to one side of the plants at 
a time. When the plants need watering 
again, irrigate the opposite side. Partial 
root-zone drying will reduce yields slight- 
ly, but won’t affect fruit quality, and that 
small loss will be offset monetarily by 
saved water. When combined with soaker 
hoses or drip irrigation, the partial root- 
zone drying method will significantly im- 
prove watering efficiency. ^ 

■ When a drought has you in its grip, you 
desperately want to know when it will 
end. Here are some tools to help you find 
out when it will be right as rain again. 

. U.S. Drought Portal: One of the best 
drought-monitoring tools available. 

Searchable by ZIP code, and Includes 
early drought warnings. Go to 
www.Drought.gov. 

U.S. Drought Monitor: Hosted by the 
University of Nebraska in collaboration 
with several federal agencies. Updated 
weekly with a written summary and i 

reports from nine geographical regions. g 

Goto www.DroughtMonitor.UNLedu. 
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Climate Prediction Center: Hosted by tz 

UJ 

the National Weather Service, and pro- 
vides daily updates on drought-related | 

weather data and predictions. Go to | 

WWW. CPC. NCER NOAA .gov. | 
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Some plants can take the heat better than others can. Choosing drought-tolerant crops and varieties is one savvy 
strategy of water-wise gardeners. Head to http://goo.gl/Wsbn6A to browse a chart of our top recommendations. 
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INTRODUCING THE ALL-NEW SOlS POLARIS RANGERS S70 EPS 



Unstoppable durability, legendary off-road performance, all-day comfort - RANGER' works harder, so you don't have to. Armed with industry 
leading ProStar'* power and easy to accessorize Pro-Fit integration, these are the Hardest Working, Smoothest Riding off-road vehicles period. 



WARNING: The Polaris RAN6ER*zan be hazardous to operate and is not intended for on-road use. Driver must bftat least l6 years old with a 
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and seat belts. Always use cab nets or doors las equipped). Never engage in stunt driving, and avoid excessive speeds andfharp turns. Riding 
and alcohol/drugs don't mix. All drivers should take a safety training course.* Call 800 348-3764 for additional information. Check local laws 
before riding on trails. 198015 Polaris Industries Inc. 
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The Multiple Benefits of 

GRASS-FED 

MEAT 

Grazing ruminants play an important role in maintaining our health 
and protecting the environment. Give those animals grain in feedlots, 
however, and these health benefits become health risks. 



By Richard Manning 

his story hinges on two numbers: 5.0 and 6.8. 

At 5.0 — the figure that dominates todays indus- 
trial food chain — both you and the environment 
suffer. For humans, it means more obesity, more diabetes, 
more heart disease, more weakened immune systems, more 
feeble brains and dementia, maybe even more cancer. For the 
environment, it means more carbon in the atmosphere, more 
floods, more erosion, more dying streams and lakes, more 
cruelty. Push that number to 6.8, however, and we can reduce 
all of those problems. 

Ruminating on pH 

These two numbers measure the health of 
an ecosystem that was the linchpin of human 
development through the hundreds of thou- 
sands of years of our evolution to our modern 
form. That ecosystem is still essential, because 
the fundamental facts of humanity have not 
changed: We are big-brained, upright mam- 
mals that thrive in grasslands. 



Compared with other organs, the human brain is an energy 
hog, and because our brains are big, we need more calories and 
nutrients pound for pound than other animals do. Our up- 
right posture places extraordinary constraints on our structure, 
especially our center, and dictates a small, muscular abdomen. 
No room for guts to process a lot of food at one time. 

Grass is useless to us — directly. We cant eat it. Its energy is 
locked up in cellulose, and we don’t have the intestinal forti- 
tude (or magnitude) to break those calories loose. So here’s the 
deal evolution cut for us: We outsource grass digestion to the 
deer, gazelle, musk ox, elephant, caribou, elk, aurochs, goat, 
sheep and, now especially, cow. 

All of those animals have in common a cavernous gut that is 
centered on a fermentation vat called the “ru- 
men” — hence their name, “ruminants.” Like all 
fermentation vats, the rumen is an ecosystem. 
It works by harboring bacteria that have the 
unique ability to break down cellulose to more 
usable forms of carbohydrates. The bacteria de- 
pend on a friendly environment in the rumen, 
which, especially in cows, happens to be best 
measured by acidity: a near-neutral pH of 6.8. 




Grass is 
useless to us 
directly, so 
we outsource 
its digestion 
to gr£izing 
animsds. 





Subverting Evolution 

In evolutionary terms, feeding ruminants grain instead of 
grass — the now near-universal habit of the industrial food 
chain — is a radical and arrogant experiment, tinkering with 
the basic function of a whole suborder of animals. The dense 
carbohydrate load of grain completely reworks the ecosystem 
of the rumen, creating an acidic pH of 5.0, which causes the 
condition called “acidosis.” A cow with this condition has an 
acid concentration in its rumen that s 200 times greater than in 
the rumen of a healthy cow. Grain makes cows sick, and in this 
matter, organically grown grain makes no difference. The dam- 
age reverberates in human health. 

The normal, grass-happy bacteria digest cellulose to yield a 
combination of carbohydrates and essential fatty acids, which 
are those fats our bodies must have but cannot manufacture. A 
healthy, grass-fed digestive system delivers a mix of fats weighted 
to healthful fatty acids, including omega-3s. The sick, acidified 
rumen of a grain-fed animal supports different bacteria that 
yield a nutrient profile that will produce more omega-6 fatty 
acids. Research suggests that a diet high in omega-6s may create 
inflammation in humans, and a wide range of human health 
problems — from obesity to heart disease to dementia. (Our 
increased use of high omega-6 vegetable oils in recent decades has 
also shifted the balance of omega-6s to omega-3s. More about 
this in an upcoming issue.) 

A healthy rumen is proof positive that a cow has been eating 
grass, shrubs and forbs — a wide variety of deep-rooted perennial 
plants. Ruminants range because they must eat an enormous vol- 
ume of food. This diverse diet concentrates an array of minerals 
and micronutrients in their milk and meat. This phenomenon 
extends beyond ruminants to hogs and chickens. The latter two 
are omnivores rather than ruminants, but they still bioaccumulate 
minerals and micronutrients if they feed on perennial pasture. 
Perennial pasture plants are deep-rooted, and they deliver a whole 
string of key nutrients and trace minerals — such as copper, mag- 
nesium and iodine — that shallow-rooted annual grains cannot. 

Much research bears this out. For instance, a 2010 review 
article that examined all available publications on the benefits 
of grass-fed meat confirmed the assertion that levels of essen- 
tial omega-3 fatty acids are higher in grass-fed meat, eggs 
and dairy, compared with industrial products (see chart on 
Page 34). The review also confirmed increased levels of oth- 
er key beneficial fats, and of nutrients, such as beta carotene. 



Eating nutrisnt-densa meat 
from animals that grazed on 
perennial pastures helped 
humans evolve Into big- 
brained. upright creatures. 



vitamin E and cancer-fighting antioxidants, in grass-fed meat. 
Advocates for grass-fed systems (and the authors of some other 
studies) say these conclusions are actually overly conservative. 

The Problems with Feedlots 

Eggs, milk and meat from grain-fed animals come mostly from 
confinement systems and feedlots, and many issues arise from this 
fact. To begin with, an acidic rumen makes cows sick, so indus- 
trial dairy cattle have a scandalously short life span of just three to 
five years. Because of acidosis, all feedlot animals have compro- 
mised immune systems that require a steady flow of antibiotics to 
prop up. The threat this poses to human health through antibiotic 
resistance is serious and well-documented. 

Feedlots are manifestly cruel, yet their less-obvious spinoff effects 
are also egregious. For instance, much attention has justifiably 
been focused on the environmental threat of the mountains of 
manure generated in feedlots and confinement operations. But a 
recent study by the U. S. Geological Survey of an area of southern 
Idaho plagued with an explosion of feedlot dairies showed that the 
nitrogen pollution from the fields that grew the grain and silage 
for the feedlots was about twice as bad as the feedlot manure itself 

Looking at the larger footprint of feedlots yields an even more 
appalling picture. For example, the British National Trust, which 
manages more than 600,000 acres in the United Kingdom, con- 
ducted an exhaustive examination of the research on the full range 





of environmental costs of feedlots and benefits of pasture in 2012. 
The report, which you can read online at http://goo.gl/n77KMsy 
cites both the Trust s own studies as well as the available literature 
from the United States and Brazil — and ends in favor of pasture. 
Reducing global warming looms especially large in this study. A 
2006 report from the Union of Concerned Scientists, which you 
can read at http://goo.gl/KKX48Ay offers a similar conclusion, and 
includes qualifications that affirm the environmental costs of 
concentrated animal feeding operations. 

Straight Lines vs. the Circle of Life 

An industrial farm field is linear: Fertilizer, seed and water go 
in, and grain for cattle and soybeans for Tofurky come out. Its 
easy enough to see that a farm field with a single crop, its nutri- 
ent cycling solely dependent on the nozzle that sprays anhydrous 
ammonia fertilizer, is not a healthy ecosystem. 

Yet we cant create circular, sustainable ecosystems simply by re- 
placing corn and soybeans with the two or three hundred species 
of plants normally resident in a native prairie. The system needs 
grazing animals and their rumens to digest and recycle cellulose. 
Without them, the grasses grow old and rank; nutrients remain 
locked in them, because animals disdain such mature grass. 

An ecosystem is cyclical, with cycles of life and death cap- 
turing, storing and reinvesting energy. Death and decay re- 
cycle nutrients, so they are integral to an ecosystems productive 



capacity. Sustainable grassland ecosystems must include plants, 
microbes and grazing animals. Big animals with rumens drive 
the entire process, meaning these systems cannot be healthy 
without them. 

To Eschew Meat — or Not? 

A consumer considering whether to eat animal products seems 
to have two ways to proceed. 

One course is to disengage by eating no milk, meat or eggs, a 
decision seemingly supported by a long body of shortsighted re- 
search that traces human disease and environmental destruction 
to meat and milk. Virtually all of this research is based on the 
food products of animals kept in feedlots and fed on grain. The 
fatty acid profile of these animals’ products, so high in omega-6s, 
by itself is enough to explain the deleterious effects on human 
health cited in those studies. 

Avoiding meat and dairy deprives a body of nutrients, how- 
ever. We’re focusing here on the differences between grass-fed 
and grain-fed, but products of both systems have a lot in com- 
mon. They both contain high concentrations of essential amino 
acids — proteins — difficult to obtain from plant sources, as well 
as vitamins A, B6, B12, D and E, and minerals, such as iron, zinc 
and selenium. Good grazing practices ramp up beta carotene in 
animal products, meaning the fat, egg yolks, milk and butter 
show a deeper yellow or orange color (think of beta-carotene-rich 
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Choose grass-fed or wild animal products whenever you possibly can. 
The meat of grass-fed ruminants, such as sheep, goats and cattle; wild 
cold-water fish, such as salmon; and grazers, such as wild or farm- 
raised bison, gives you more nutrients than that of feedlot animals. 

carrots). This color in dairy products and animal fats is a sign of 
good grazing. 

This greater nutrient density in grass-fed products begins an 
argument for the other course — not disengaging, but rather fol- 
lowing the path that supports healthy ecosystems. The magic 
of working ecosystems is that the whole is greater than the sum 
of the parts, which is why “reductionist” research, which looks 
at only a single detail, doesn’t describe the whole. Nonetheless, 
the pieces describing the benefits of grass-fed meat do make a 
compelling case: 

Nutrition. By every indication, the benefits of grass-fed meat 
are numerous — especially in its fatty acid profile. This is not a 
small thing, and piecemeal evidence suggests additional nutri- 
tional benefits contribute to grass-fed products’ superiority. 

Environment. Some research says that grass-based production 
systems increase carbon sequestration, which means grass-fed 
meat probably has a smaller carbon footprint than industrial 
animal production. Grass-based production certainly creates less 
erosion, uses less energy, and reduces the use of chemical fertilizers 
and pesticides. 

Social justice. A close look at a set of counties in southern Idaho 
now dominated by feedlot dairies found that undocumented im- 
migrants held 80 to 90 percent of the jobs in the industry, by the 
industry’s own admission. These are miserable jobs, and childhood 
poverty and low wages plague the area, while income and farm 
subsidies are concentrated among a few mega-farms. Meanwhile, 
in a 2006 University of Wisconsin survey of all varieties of farmers 
in the dairy state, in which nearly 25 percent of dairy production 
comes from pastured animals, farmers whose cows grazed peren- 
nial pastures reported the greatest life satisfaction. 




Economic viability. All sectors of grass-fed production are 
growing, driven by profit, not subsidy. The public is beginning to 
understand and act upon the arguments I’m summarizing here. 

Pastured Products Done Right 

In 2010, the journal Agricultural Systems published a paper 
titled “Comparative Life Cycle Environmental Impacts ofThree 
Beef Production Strategies in the Upper Midwestern United 
States.” The paper concluded that feedlot beef production has 
less environmental impact than grass-fed does. It was the sort of 
thoughtful and reasoned accounting that might give us all pause 
in the rush to buy products from pastured animals. The paper 
was anchored in valid assumptions, and one of those was to base 
the calculations on existing grazing practices in Iowa — where 
farmers typically seed old corn ground to annual grass, fertilize it, 
and then turn the cattle in. There are large energy costs in seed- 
ing, renewing and fertilizing these “pastures” each year. 

This is a devil in the details and it’s exactly why much of the 
nutritional and environmental evidence on grass-fed meat is 
highly variable and even contradictory. Grazing on an annual 
monocrop (usually wheat) is not the same as grazing on peren- 
nial pasture. Meat from animals on even poorly managed grazing 
can sport the U.S. Department of Agriculture’s grass-fed label, 
however, because that standard requires only that pasture was 
the animal’s sole source of nutrition. The animals may have the 
ideal rumen pH of 6.8, but the nutrition from those monocrop 
pastures doesn’t equal its perennial prairie counterpart of deep- 
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rooted plants pulling nutrients from deep 
in the soil. 

The US DA standard is not good enough. 

The grass-fed movement commits to a sys- 
tem usually labeled “managed intensive ro- 
tational grazing,” which mimics the effects 
of the wild ruminants, such as bison, that 
dominated the North American prairie for 
thousands of years. (Joel Salatin discusses ro- 
tational grazing in more detail on Page 75.) 

Many of the benefits of grass-fed meat 
in general are greatly amped up under this 
perennial pasture regime. For instance, rota- 
tional grazing causes grass and other plants 
to slough off and regrow roots. The dead 
root matter is largely carbon, so this is the 
engine of carbon sequestration in the soil. 

Grazing, together with photosynthesis, 
stores carbon in the soil, and the soil thus 
becomes more fertile. Meanwhile, remain- 
ing roots drive deeper, giving the plants 
access to subsoil nutrients. Biodiversity 
increases, as a range of bugs, crawlers and 
microbes digest the dead matter in the soil. 

Legumes fix nitrogen as they do in a natural prairie — no seeding, 
fertilizer or renewal required. The goal is, in other words, perma- 
nence and sustainability through ecosystem restoration. If rota- 
tional grazing on perennial pasture is done right, the energy costs 
included in that Iowa cropland example cited earlier would never 
accrue, and suddenly the balance sheet looks much improved. 

The 2011 report “Raising the Steaks” by the Union of 
Concerned Scientists gets at the crucial issue in all of this: The 
key is not just grazing, but how the grazing is done. The report, 
available at http://goo.gl/YDfcPQj concludes that managed graz- 
ing offers gains, especially in terms of environmental impact and 
methane production. The amount of methane released decreases 



Grass-Fed vs. Industrial Beef 

The ratio of omega-6: omega-3 fatty acids is linked to good health. The standard 
Western diet has a ratio of 15:1 to 16.7:1, but the lower the ratio, the better — 1:1 is 
ideal. This chart compares key nutrients and the fatty acid ratios of 
d vs. industrial beef. 




Per 100 grams 
■ USDA Values 
H Pastured Samples 

*This value calculated from 
a meta-review of 3 studies 
done in 2002, 2005 and 
2007 on crossbred steers. 




when cows eat high-quality forage from a managed perennial 
pasture that works like a restored ecosystem, compared with cows 
grazed on annual grass. The Union of Concerned Scientists’ re- 
port confirms that the better the forage, the less methane. 

Genetics also play a role in grass-based systems’ success. Modern 
cattle have been bred to function in feedlots, but old-line breeds, 
some now resurrected, fatten months faster and yield more usable 
meat when fed grass than breeds with feedlot genetics. 

All of this is relevant to calculations of economic and envi- 
ronmental efficiency, but such calculations are almost nowhere 
considered in published research. Crossing that line from feedlot 
to even badly managed pasture heads us in the right direction. 

^ Beyond that, we can drive the system further toward 
smart, environmentally sound grazing by insisting on 
a more demanding standard than the USD As current 
grass-fed label requires, by buying locally, by knowing 
producers, by education. 

Advocates of grass-fed systems say there’s another in- 
dicator of good pasture rotation. Badly managed pasture 
makes beef tough and less tasty, milk and cheeses less fla- 
vorful. Well-managed, deep-rooted pasture creates prod- 
ucts with fine flavor and healthful benefits. Simply, we 
can taste and see quality and nutrition, which is evolu- 
tion’s way of making us take the trouble to find them. ^ 



Grass-fed meat is tender and tasty if pasture is managed correctly. 



Richard Manning hunts his wild meat near his home 
in Montana. He is the author, with John J. Ratey, 
M.D., of Go Wild, which we highly irecomnriend for 
more on this topic. It’s available on Page*$(]ii 
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NX Series 



More 

Hay 

Bales 




Name a feature, it has it Name a chore, it does it That's the NX Series from KIOTIf 
14 new models from 45 to 60 hp,all powered by Daedong* ECO Technology. So 
you get more power but you use less fuel. It may just be the perfect tractor. Learn 
more at KiotiTier4.com or try one out at your local KIOTI dealer. 



CASH 



4 Year 



Back Offers 



Financing 



Powertrain Warranty 



KiotiTier4.com 



Based on purchase of eligible new ec|uipment defined in promotional program. Rnandng is sul^’ect to credit approval. Offer subject to change without prior 
notice. Some restrictions may apply. See your authorized KIOTI Tractor Dealer for details. Decreased emissions and fuel consumption and increased power 
output when comparing T»er4 toiler 3 Daedong diesel engines. ©2014 KIOTI Traaor Company a Division of Daedong-LiSA, Inc. ' 
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25 Fresh Ways to 

PUT EXTRA FOOD 
TO GOOD USE 



Dont scrap your scraps! Reduce food waste by 
transforming your leftover morsels into meals. 



Edited by Amanda Sorell 

T he pleasures of home-prepared 
food made from fresh ingredi- 
ents are many, but using up all 
those odds and ends that don’t make it 
into the meal can frequendy pose a chal- 



lenge. Thankfully, conscientious cooks 
can control what happens to some of the 
nourishment that would otherwise go to 
waste. We asked editors, friends and fans 
how they anticipate and avoid food waste 
in their homes. Hundreds of responses 
poured in, showing that food “scraps” have 



a solid standing in the kitchen, if only we 
help them live up to their potential. 

Thrifty Tips 

Plan ahead. Leftovers from Monday 
night’s roast chicken can become tacos on 
Tuesday and a robust salad on Wednesday. 
Planning your meals in advance is the first 
step toward buying only what you need, 
and using every last bit. This will keep you 
from filling your cart too full when you’re 
at the store — and from emptying your 
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Dry bundles of herbs for long-term culinary use (top). Give yesterday’s mashed potatoes new life 
by frying them up into herbed potato pancakes (bottom). 



wallet too fast. Use a mini-chalkboard, 
whiteboard or pinned-up printed calen- 
dar in your kitchen to list the weeks meals 
and keep yourself on track. Make your 
grocery lists accordingly, and when you 
do plan to cook something substantial, 
such as a whole chicken or roast, make 
sure your meals for the following nights 
incorporate the food that will be left over. 

Freeze your foods. Jessica Kellner, 
editor-in-chief of Mother Earth Living, 
urges eaters to employ their freezers. “If I 
have browning bananas but no time to do 
anything with them, I’ll pop them into 
a freezer bag and save them for the next 
time I want to make banana-oat cook- 
ies, banana bread or a smoothie,” Kellner 
says. “Same with most produce — if you 
have tomatoes that are about to go bad, 
stick them in the freezer, and then use 
them in a sauce, stew or casserole later.” 
Preserve herbs. If you buy bundles 
of fresh herbs from the store or farmers 
market — or have a lot to harvest from 
your garden — Mother Earth News 
Managing Editor Jennifer Kongs has a 
recommendation for saving them: “If 
you cant use the whole bunch within a 
week or two, chop the herbs, press them 
into an ice cube tray, and then cover 
them with water or olive oil. Freeze 
them, and then pull out a cube or two 
anytime you need to add an herbal lift to 
a dish. Drying is another good option: 
For rosemary, sage, thyme and oregano, 
bundle and tie the ends together, and 
hang them in a dry place. When the 
herbs have fully dried, store them in a 
spice jar for up to a year.” 

Compost. Reader Dorinda Troutman 
works her food scraps into a productive 
cycle that incorporates the entire home- 
stead. “I have chickens, so anything left 
over in the kitchen or the bottom of the 
fridge ultimately goes to them, and they 
turn it into manure, which becomes 
compost and goes back on the garden 
to create more meals and leftovers,” she 
says. You can compost, too, no matter 
where you live or how much space you 
have. Read “How to Make Compost” at 
http://goo.gl/qpkH4s to get the dirt on a 
number of composting setups, includ- 
ing worm bins, tumblers and a plain old 
hole in the ground. 



Double up. Mother Earth News 
Senior Associate Editor Robin Mather, 
author of The Feast Nearby (available on 
Page 80), minds her energy bills while 
also diminishing food waste: “If I’m go- 
ing to cook something in the oven for 
a long time, such as a stew. I’ll typically 
also bake something alongside it, such 
as muffins or cookies,” she says. “Even if 
the secondary dish goes straight into the 
freezer. I’ve saved the energy needed to 
bake it.” You can tap this tactic by roast- 
ing a tray of vegetables while baking din- 
ner or dessert, for example. 



Mather also takes water conservation 
into consideration. “I use leftover water 
from my kettle to rinse off my dishes be- 
fore putting them into the dishwasher,” 
she says. This water and any greywater 
you collect can also be used to water 
plants or even flush your toilet. 

Remnant Revival 

Those commonly discarded bits in 
your kitchen can add zeal to new meals. 
The following tips, which range from 
familiar to unique, will help you pull as 
much as possible out of your perishables. 
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Create a healthier, more natural life for you 
and your family with Mother Earth Livingl 




PLUS! 



FIGHT ILLNESS NATURALLY: COLD & FLU REMEDIES, P. 27 
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THE STINKING ROSE m 

THE MANY BENEFITS OF GARLIC, P. 83 S 

CHEMICAL-FREE KITCHEN ^ 5 

I ELIMINATE TOXINS FROM YOUR KITCHEN g 

SPICE AWAY SORENESS ' 

KITCHEN SPICES FOR MUSCLE PAIN, R 31 i " 



Subscribe now and receive a 
risk-free issue! You'll get valuable 
information on: 

■ Choosing natural alternatives 
to pharmaceutical medicines 

■ Creating a simpler, healthier 
home and lifestyle 

■ Preparing nutritious food on a 
budget 

■ Keeping your loved ones safe 
from pesticides, toxins and 
other harmful chemicals found 
in most homes 

... and much more! 



Send for your risk-free 
issue today! 

Call (800) 456-601 8 or visit 
www.MotherEarthLiving.com 

Mention code HMLEVFZ5 

If you like Mother Earth Living, get 1 year (6 issues total) for just $19.95. 

If you are not 100% satisfied, return the bill marked "cancel" and owe 
nothing. The risk-free Issue is yours to keep. Mother Earth Living, 1503 SW 
42nd St, Topeka, KS 66609. U.S. only. 
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Make friends with your freezer to keep your leftovers fresh. Label each 
container with its contents and the date to fend off forgetfulness. 



Reuse cooking oil several 
times by straining it after each 
use. Place a funnel in the mouth 
of a canning jar, and then line 
the funnel with a paper coffee 
filter. Slowly pour cooled oil 
into the funnel, and allow it to 
filter through and drip into the 
jar. Put a lid on the jar and store 
it for your next use. You can 
save the oil-soaked filter to start 
a fire in your fireplace or fire 
pit. — Mary Ann Wall Yancey 

When your hens lay a sur- 
plus of eggs, whisk them up 
and freeze them raw in con- 
tainers with one-eighth teaspoon salt or 
1 Vl teaspoons sugar for every four beaten 
yolks to keep them from becoming sticky. 
Label each container with the number of 
eggs inside. The eggs will come in handy 
in winter, when fresh eggs are scarcer. To 
thaw, place the containers in the refrig- 
erator overnight, and then use the eggs as 
you would fresh eggs . — Roberta Bailey 

Freeze milk that’s on the edge of turn- 
ing sour in recipe-sized portions — usu- 



ally a cup or half-cup — and use it for 
cooking. It’s even better to go ahead 
and sour it before freezing by adding 
1 tablespoon of vinegar or lemon juice 
per cup, and then to treat it as butter- 
milk. Use it in pancakes, muffins, quick 
breads and other baked goods that call 
for buttermilk. 

Save bones and vegetable scraps in the 
freezer to make stock. You can also freeze 
bits of cooked roasts, chicken, pork, etc. 
After you have enough to fill your slow 



cooker, start the stock by cov- 
ering the food scraps with wa- 
ter, and then cook on low for 
12 to 24 hours. 

Freeze the small odds and 
sods of hard cheeses, such as 
Parmesan, cheddar, Swiss and 
Gouda. When you have a bag- 
ful, thaw them and whiz them 
together in a food processor 
or heavy-duty blender along 
with half the cheeses’ weight 
in butter and a tablespoon 
or two of brandy. You’ll 
then have potted cheese 
spread . — Robin Mather 

I never throw out the tops of cel- 
ery stalks. Instead, I dehydrate them 
and grind them up to use as a season- 
ing. — Jessica Kami 

I chop up the outer leaves and stalks 
of cauliflower and use them in soups 
and stir-fries . — Ros Tosi 

My favorite way to use leftover 
mashed potatoes is to make potato 
pancakes for breakfast. Here’s how: 



Beef ‘Stoup 

My wife, Gwen, makes a soup/stew — we 
call it “stoup” — that’s great for using 
vegetables that are close to turning. 

These ingredients are just a suggestion; 
you can use any vegetables you may 
have. Yield: enough servings for an army. 

3 pounds ground beef or stew meat 
V4 cup white flour 
3 cups whole tomatoes 
8 carrots 
1 bunch celery 

Potatoes, squash, zucchini, corn or any 
other veggies on hand, about 1 cup, 
chopped 

Beef stock or water 
1 cup barley 

Spices or dried herbs, such as basil, oregano, Greek seasoning, 
black pepper, thyme or garlic powder 

Brown the beef in a large stockpot over medium-high heat. Drain 
the excess fat, sprinkle flour over the beef, and cook, stirring, until 



flour has browned. Chop your vegetables, including the whole to- 
matoes, and add them to the pot. Fill the pot with stock or water 
until the veggies and meat are covered. Bring to a boil, reduce heat 
and simmer. Add barley and spices. Simmer on low until the barley 
is cooked and the vegetables are soft, about 45 to 50 minutes. 

— Caleb D. Regan, managing editor at GrW magazine 
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While about a tablespoon of oil or 
butter is heating up in a frying pan, 
mix rosemary, salt and pepper with 
the chilled mashed potatoes, and then 
shape them into patties. Dredge the po- 
tato patties in flour for a nice crust, and 
then fry them up into potato pancakes. 
I enjoy them with eggs, Brussels sprouts 
and coffee. 

I put cut-up chunks of stale bread in 
the freezer until I have about 1 pound. 
When Tm ready to use the pieces of 
bread, I fetch them out of the freezer, 
let them defrost a bit, and then bake 
them with raw eggs, vegetables, cheese 
and a bit of cream to create a satisfying 
strata. — Hannah Kincaid 



I turn dry bread into breadcrumbs, 
or I cut it into cubes and season it with 
garlic, butter and herbs for homemade 
croutons . — Janette Hartman 

I save the last pieces of fruit that 
no one wants to eat, such as the final 
few grapes, strawberries or blueberries. 
I keep them in the freezer, and then 
a couple of times a year, I haul them 
out, put them all together in my food 
processor, add a little sugar and a little 
pectin, and voild ! — it all becomes some 
of the best jam you 11 ever taste. If you 
don’t believe me, just ask any of the 
recipients of my special mixed-berry 
jam! — Cindy 



Really ripe fruit that we aren’t able to 
eat goes into the blender. Blend 2 cups 
of fruit, 1 tablespoon of sugar if needed, 
and 1 teaspoon of lemon or lime juice, 
and then put the mixture into molds 
and freeze for fruit popsicles. My per- 
sonal favorite is 1 cup of nectarines or 
peaches mixed with 1 cup of straw- 
berries. Sometimes, if I have extra pie 
crust. I’ll make mini-pies with the fruit, 
too . — Stephanie Figg 

After squeezing limes or lemons, I 
freeze them to later stuff into a chicken 
before I roast it. This imparts a citrus 
flavor and also helps keep the meat 
moist. — Sarah Matteson 



Loaded Enchiladas 



This one-pan classic is perfect for incorporat- 
ing all kinds of vegetable scraps and other "ex- 
tras” you may have lying around. Make sure 
you have good tortillas and enchilada sauce, 
but other than that, you can put practically 
anything inside enchiladas and end up with a 
delicious meal. Here are some ingredients I’ve 
added and loved, most of which are optional. 

Finely chopped vegetables, such as broccoli, 
cauliflower, squash, peppers or potatoes 
Chopped greens, such as spinach or kale 
Finely diced garlic, onions or shallots 
Olive oil 
Cooked beans 

Diced, shredded or ground meat, such as 
seasoned hamburger, chicken, roast or steak 
Cooked grains, such as brown rice or millet 
Salt, to taste 

Herbs, such as cilantro or chives 
Spices, such as cumin, chili powder or paprika 
Enchilada sauce 

Enough tortillas to hold ingredients 
Cheese, such as Cheddar, pepper Jack, goat cheese or queso fresco 

In a large pan, saute any raw ingredients in olive oil until tender. 
Chop cooked items — such as steamed broccoli, baked potatoes, 
roasted squash or leftover meat — into small pieces and add them 
to the pan, along with any cooked grains. After everything is com- 
bined, season the mixture with salt, spices and herbs to taste. 

Next, pour some enchilada sauce Into a baking pan large 
enough to hold the number of enchiladas you want to make. Coat 
tortillas with sauce on both sides, and then place a bit of your fill- 
ing on each tortilla. Sprinkle on some grated cheese, and then roll 



up the tortillas and arrange them in the pan. Pour the rest of the 
enchilada sauce over the top, cover the pan, and then bake for 25 
minutes at 350 degrees Fahrenheit. Then, pull out and uncover 
the dish, and sprinkle the top of the enchiladas with a bit more 
cheese. Bake them for 5 minutes more, then serve. 

If you have extra filling, store it in the fridge, and then eat it with 
a bit of cheese melted over the top sometime in the coming days. 

You can do practically this exact same thing with lasagna. Just 
layer your tomato sauce, cooked lasagna noodles, a cheese/herb 
blend, and your anything-goes filling mixture in a pan and bake 
it for 30 minutes or so at 350 degrees, until bubbly. Or, consider 
adding your leftovers to a pot of noodles along with tomato sauce 
for a hearty spaghetti. 

— Shelley Stonebrook, senior editor at \^ojheh Earth News 
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I always zest my lemons, limes 
and oranges before peeling, slicing 
or juicing them, and then I freeze 
the zest. The next time I need zest 
for any recipe, I just pull it out of the 
freezer. — Trina Reynolds 

I use the pulp left in my juicer to 
top salads or other dishes. I also use it 
in homemade breads and veggie burg- 
ers. — Lori Bonner 

Don’t throw away the pulp from juic- 
ing fresh vegetables. Instead, add it to 
soups and stews to thicken and stretch 
them. — Anne^marie De Waal Coetzee 



When I make a pie, I use the pas- 
try bits left over from cutting around 
the edge of the pie to make an appe- 
tizer. I scatter a bit of grated Parmesan 
cheese over them, and bake them at 
400 degrees Fahrenheit for 10 min- 
utes. — Katherine Britton 

I grind up leftover roasted meat and 
mix it with mayonnaise and relish to 
make a filling for sandwiches. — Jean 
Ray Weddle 

Add 2 cups of leftover cooked veg- 
etables to a food processor with an egg, 
a quarter-cup of flour and a tablespoon 



of cream. Using a small ice cream scoop, 
drop the mixture onto a cookie sheet, and 
then place the sheet in the fridge to chill 
for 30 minutes. Then, place leftover meat 
from a pot roast in a saucepan with your 
favorite barbecue sauce, and simmer it 
on medium-low for 30 minutes. Finally, 
remove the balls and deep-fry them. Put 
the meat on bread for a barbecue sand- 
wich, and enjoy it along with the fried 
vegetable balls. — Xris Hess 

We steam a big batch of rice and keep 
it in the refrigerator to use later in all 
kinds of quick dishes throughout the 
week — in burritos, with red beans, and 
as fried rice. 

Our favorite version of fried rice uses 
up all the standard neglected vegeta- 
bles in the crisper — especially mush- 
rooms, bell peppers and the butts of 
onions — and sometimes we throw in 
leftover sausage from the night before. 
For extra protein, we’ll add an egg. We 
drop all the ingredients into a large skil- 
let, fry them with sesame oil and toasted 
sesame seeds, and serve with soy sauce 
on the side. — Rebecca Martin ^ 




Breakfast ‘Muffins’ 

To make these breakfast bites, you’ll need a 
muffin tin, but you won't need paper liners. 

Think of this as a formula, not a recipe. 

Any vegetables you have, such as onions, cel- 
ery, green peppers, spinach or potatoes 
Butter or oil 

Spices and herbs, such as basil, oregano, 
rosemary, cumin or garlic powder 
Grated cheese, such as provolone, mozzarella, 

Cheddar, Swiss, Parmesan or Asi ago 
Leftover meat, such as ham, bacon, ground 
beef or diced chicken 
2 eggs per muffin 
1 tbsp milk or cream per muffin 
Salt and pepper, to taste 

Preheat your oven to 350 degrees Fahrenheit. Cook the veg- 
etables until tender in a skillet with some butter or oil, seasoning 
them with spices and herbs, to taste. 

Butter each cup of the muffin tin, and put about 2 tablespoons 
of grated cheese into the bottom of each one. Add about 1/4 cup 
of sauteed vegetables. If you’re using leftover meat, add it now. 



Beat the eggs with the milk or cream, if using, and pour the mix- 
ture into each cup, to about a half-inch from the top. Season with 
salt and pepper. Sprinkle more grated cheese on top. Slide the 
tin into the oven and bake until the egg is cooked and the cheese 
is nicely browned, 10 to 15 minutes. These breakfast muffins 
will keep for a week in the fridge. 

— Robin Mather, senior associate editor at Mother Earth News 
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Oat Porridge w/ Pumpkin 
Seed Dulse Condiment 



Cinnamon Muesli 
Cereal - Apple Juice 
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whole grain 
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Quick cooking, versatile whole grain flakes for breakfast, lunch or 
dinner; five varieties of Grain Flakes and two Muesli cereals with 
dried fruit and seeds. The finest natural foods. Eden cereal provides 
lasting energy and sets a happy tone in any day. 
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Eyo-catching ‘Blue Hubbard' 
squash will last six months under 
proper storage conditions. 
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Plant now to stock your winter pantry with creamy 
buttercups, delectable delicatas and nutty acorns. 



By Barbara Pleasant 

I f you’re gardening to raise as much 
food for your household as possible, 
winter squash should be near the top 
of your planting list. Heaps of winter 
squash varieties are nutritious and easy to 
store, but which will grow best in your 
region? And how should you deal with 
pest challenges? 

To give you the scoop on squash, we sur- 
veyed a few hundred readers and Facebook 
fans, and we touched base with organic 
farmers around the country who are big 
into this crop. Respondents offered up 
their sbc favorite winter squash types, listed 
here in order of popularity. You’ll also find 
cooking advice and preferred varieties. 
Warning: You may want to try them all! 

You can grow all types of winter squash 
in hills or in rows. Most varieties produce 
on large, sprawling vines. The easiest cul- 
tivation method is to create planting hills 
along the edges of your garden, and then 
to enrich the hills with plenty of com- 
post or manure. Encourage the vines to 
run outside the garden to save space and 
prevent overcrowding. If possible, grow at 
least three plants of the same squash spe- 
cies to achieve the best pollination. In cool 
climates, you can mulch the plants with 
black plastic to warm the soil. Start plants 
indoors to gain growing time for late-ma- 
turing varieties. After harvest, cure winter 
squash by brushing off the dirt and allow- 
ing the fruits to rest for two weeks in a dry 
place where temperatures range from 70 to 
80 degrees Fahrenheit. Store cured fruits in 
a cool, dry place, such as your basement, a 
closet or beneath a bed. Check stored fruit 
every two weeks, and immediately cook 
any squash showing signs of spoilage. 

O Butternut Squash 

Bulbous, smooth-skinned butternuts 
{Cucurbita moschata) get high marks 
among organic gardeners because the 
sturdy vines are naturally resistant to 
squash vine borers, and because squash 
bugs usually prefer other types of winter 



squash. Butternuts need up to 110 days of 
warm weather to produce a good crop, so 
they may not ripen fully in cool climates, 
especially if powdery mildew weakens the 
plants. Be sure to allow plenty of space for 
the vines, because butternuts don’t tolerate 
crowding. Properly cured fruits will store 
for six months or more. 

Top varieties. Open-pollinated 
‘Waltham’ produces 4- to 5-pound fruits 
on rambling vines that are susceptible to 
powdery mildew. Fruit size varies a bit. 



but many gardeners report that they can 
get large and medium fruits from a single 
plant. If you need more compact plants, 
try ‘Butterbush,’ an open-pollinated va- 
riety that bears small fruits weighing less 
than 2 pounds. For powdery mildew re- 
sistance, grow hybrid ‘JWS 6823 PMR’ 
for its vigorous vines that produce 3- to 
4-pound fruits. 

In the kitchen. Butternuts are easier to 
prepare than other types of winter squash 
because you can remove the rinds with a 
vegetable peeler. The deep-orange flesh is 
ideal for purees and soups. Roast butternut 
squash to remove moisture and caramelize 
its sugars, and to prepare a big fruit for use 
in multiple dishes. 




Tight on space? Train small-fiuited varieties of winter squash up a trellis. 
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From left: 'Waltham' butternut, 'Honey Boat' delicata and 'Thelma Sanders' acorn squash. Readers give butternuts high marks for resistance to borers. 



e Delicata Squash 

Gardeners love delicatas for their looks 
and the sweet flavor of their 1- to 2-pound 
striped, oblong fruits. Not preferred by 
squash bugs but susceptible to vine borers 
and powdery mildew, delicata squash (C. 
pepo) is ready to harvest in about 90 days, 
and the cured fruits will store in a cool 
place for three to four months. Delicatas 
growth is more compact compared with 
that of other winter squashes. 

Top varieties. Open-pollinated 
‘Delicata produces fruits up to 9 inches 
long on robust, fast-growing plants. The 
soft skin of the striped fruits is edible after 
its cooked. Open-pollinated ‘Honey Boat 



squash has nutty, yellow-orange flesh that s 
high in calcium and vitamins A and C. 

In the kitchen. Delicatas flesh is at its 
best when the fruits are halved, baked and 
buttered, although some cooks also like 
to grill or pan-sear unpeeled slices. When 
filled with a savory stuffing, a baked deli- 
cata half can become a one-dish meal. 

0 Acorn Squash 

Compact acorn squash plants yield 
heavy crops of pleated fruits weighing 1 to 
2 pounds. Most varieties have green rinds, 
but some ripen to orange or tan. Acorns 
(C pepo) are susceptible to squash vine 
borers, but are of only passing interest to 



squash bugs and cucumber beedes. Plants 
can be seriously weakened by powdery 
mildew. The fruits mature in 90 days and 
will store for two to three months. 

Top varieties. Open-pollinated ‘Sweet 
REBA’ has good resistance to powdery 
mildew. This variety produces abundant 
yields of dark green fruits with golden 
flesh. Heirloom ‘Thelma Sanders’ has tan 
skin and creamy flesh with flavor notes of 
roasted chestnuts. This open-pollinated 
variety stores better than other acorns. 

In the kitchen. Baked acorn squash 
is as delicious stuffed with savory meats 
and grains as it is with spiced apples and 
raisins. Keep it simple by dressing with 





Patrolling for Pests: Successful Management Strategies 



There’s no quick fix when it comes to squelching squash pest prob- 
lems, but you can keep the bothersome bugs under control. 

Plant non-preferred squash types to discourage your region’s worst 
pests. Gardeners in the eastern United States favor butternuts over 
other squash types because borers 
usually leave the plants alone. 

Start plants indoors to give them 
a strong beginning, and then grow 
them under protective row cover 
until the flowers open for pollina- 
tors to visit. 

Delay planting your main crop 
until early summer, after many 
squash bugs and cucumber bee- 
tles have found other host plants. 

Plant trap crops by early 
direct-seeding a few pest-magnet 
squash, such as ‘Baby Blue’ 

Hubbard or yellow straightneck 
summer squash. When squash 
bugs or borers find the trap crops, 
cover those plants with a bag, pull 
them up and discard them. 

Check plants often for squash 
bugs’ shiny brown egg clusters, 
and rub them off with a finger or a 



wet cloth. Gather nymphs with a hand-held vacuum, or crush them 
with your fingers. Trap squash bugs by placing small boards under 
plants during periods of cool weather. Early in the morning, overturn 
the boards and brush bugs into a bucket of soapy water. 

Repel vine borers from suscep- 
tible squash varieties by wrapping 
aluminum foil shields around the 
base of the plants’ stems after 
you’ve removed the row covers. 

Encourage natural predators, 
such as ground beetles and 
damsel bugs, by growing a bed 
of mulched perennial flowers and 
herbs in a central part of your 
garden. Add sweet alyssum, dill 
and other easy annuals to attract 
parasitic tachinid flies and other 
winged squash bug predators. 

Grow squash in areas ranged by 
poultry. Chickens, guineas, geese 
and ducks will nab adult pests that 
are in search of host plants. Expert 
homesteader Harvey Ussery reports 
that using portable electric fence 
netting to pen a few guineas in a 
squash patch is highly effective. 



Learn to identify squash vine borers (top) and squash bugs 
(bottom) to better manage infestations in your plot. 
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butter and honey or brown sugar. You 
can save cooking time by roasting thick, 
unpeeled slices instead of halves. 

O Hubbard Squash 

Prized for their dry, orange flesh and 
stability in storage, long-vined Hubbard 
squash (C. maxima) grow best in the 
cool, moist climates of New England and 
the Upper Midwest. Depending on vari- 
ety, the fruits can weigh 5 to 1 5 pounds, 
with bumpy rinds that may be blue- 
gray, green or red. Vines usually set only 
a few fruits, and the plants struggle in 
hot climates. Hubbards are attractive to 
all squash pests, so they are often grown 
as trap crops. (See “Patrolling for Pests” 
on Page 47 for tips on using trap crops.) 
Most varieties need 1 00 days to mature, 
and the fruits will store for six months. 

Top varieties. The heirloom ‘Golden 
Hubbard’ variety produces 8- to 
12-pound fruits with dry, fine-grained 
flesh. The rinds turn orange as they cure. 
‘Blue Ballet’ yields smaller 4- to 6-pound 
fruits with gray-green rinds that contain 
sweet, fiberless flesh. 



In the kitchen. The most difficult 
part of working with Hubbard squash 
is cutting it open, which is best done 
by hacking a stout knife into the rind 
and then tapping on the knife’s dull side 
with a mallet until the fruit splits open. 
The pared pieces can be boiled, steamed 
or roasted and used in pies and soups. 

© Spaghetti Squash 

Prolific and fast-growing, spaghetti 
squash plants produce heavy crops be- 
fore powdery mildew can weaken their 
vines. Squash vine borers and squash 
bugs can infest spaghetti plants. A wide 
range of climates are suited to growing 
spaghetti squash (C pepo), which ma- 
ture in about 90 days and will store for 
about three months. 

Top varieties. Open-pollinated 
‘Spaghetti’ supplies family-sized, 3- to 
5-pound fruits. The vines are 15 feet 
or longer and often develop supple- 
mental roots as they grow, giving them 
an edge against squash vine borers and 
drought. The oblong ‘Stripetti’ hybrid 
carries some delicata genes that give the 



fruits green stripes and a sweeter flavor 
than other spaghetti varieties. Hybrid 
‘Small Wonder’ produces heavy crops 
of 2- to 3-pound fruits that store well. 

In the kitchen. The tender strings 
of cooked spaghetti squash resemble 
pasta. Bake or steam halves of the 
squash until just done, and then tease 
out the mildly flavored “noodles” with 
a fork. Purists add only butter, salt and 
pepper to this delicate dish. In casse- 
roles, layer spaghetti squash with pasta 
sauce and Parmesan cheese. 

O Buttercup Squash 

Grown as a sweet potato substitute 
in northern climates, buttercup squash 
(C. maxima) has long vines that run up 
to 15 feet and produce 2- to 5-pound 
fruits. The dense, dark-orange flesh 
becomes flaky when baked, like 
starchy potatoes. Buttercups are often 
regarded as the best winter squash for 
pies. The plants are moderately sus- 
ceptible to pests and are especially 
well-adapted to the Pacific Northwest 
and Upper Midwest. Fruits can take 
up to 100 days to mature and will 
store for six months. 

Top varieties. The 2- to 4-pound 
fruits of hybrid ‘Sweet Mama’ mature 
slightly earlier than those of other 
buttercups — before powdery mildew 
can affect the vines. Open-pollinated 
‘Burgess’ buttercup produces blocky 
3- to 5-pound fruits with smooth, 
sweet flesh. 

In the kitchen. Cut peeled butter- 
cups into wedges, and then toss the 
wedges with olive oil and herbs before 
roasting in an open pan. Prepare but- 
tercups for pies by baking halves or 
steaming large chunks. ^ 



The ‘Compleat’ Book on Squash 

Choosing which winter squash varieties to grow is challenging when we have hundreds of 
options to consider. Happily, gardener Amy Goldman has done the legwork for us while re- 
searching her encyclopedic book The Compleat Squash. Goldman evaluated 150 heirloom 
varieties by raising them and then testing their qualities in her kitchen. Here are some of 
her all-time favorite types and varieties, along with a few of the reasons she adores them. 

Buttercup: Sets the standard of excellence. Dry and sweet-meated. Not a whisper of fiber. 
Hubbard: Proves that bigger is better. Thick, rich flesh. Excellent table quality. 

‘Sibley’: Best banana squash — and that’s saying a lot. Dry, with a delicate flavor. 

‘Thelma Sanders’: The sweetest acorn squash. Chestnutty. 

‘Triamble’: Meaty, sugary, brilliant orange flesh. A shelf life of two years isn’t unheard of. 
‘Vegetable’ spaghetti: The closest thing to pasta since durum wheat. Sweet, golden fiber. 



FIND SEEDS! Use our Seed and Plant Finder at www.MotherEarthNews.com/Custom-Seed-Searchio locate seeds for these top winter squash varieties. 
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NIFTY POTTING 
BENCH PLANS 




These versatile plans show you how to build the entire project as shown, or you can choose to 
construct only the potting bench (lower section) or cabinet (upper section). 



Build a convenient 
in-garden work surface 
with storage for small 
tools and supplies. 

By Spike Carlsen 

D o you wash your garden pro- 
duce on the lawn with a hose? 
Or transplant seedlings on top 
of your picnic table, or on your knees in 
the garden? If so, this DIY potting bench 
will make your gardening chores easier and 
faster. The handy bench will let you work 
at a comfortable height, and will provide a 
central place for stashing your hand tools 
and supplies. The tubs will offer places to 
store soil, compost, waste and other ma- 
terials. You can even add a sink to one side. 

Before building your potting bench, 
purchase the storage tubs or baskets you’ll 
be using for the cantilevered wings, and 
tweak the dimensions of the bench parts 
accordingly. The materials and cutting 
lists are divided into sections for the bench 
(Page 51) and cabinet (Page 52), so you 
can build only one component if that’s all 
you need. Choose cedar or another rot- 
resistant lumber. Cedar board dimensions 
usually aren’t as uniform as those of pine, 
so adjust your measurements accordingly. 

Plot the Potting Bench 

O Cut the 2-by-4 legs (A, B) and leg 
blocks (C, D) to length as indicated in the 
cutting list on Page 5 1 . Use a compass to 
draw 3 Vi-inch- radius semicircles on the 
top end of each of the rear legs (see A in 
drawing on Page 52), cut the ends to shape 
with a jigsaw, and sand the edges smooth. 
Secure the legs (A, B) and leg blocks (C, 



D) to one another with construction ad- 
hesive and lOd galvanized nails. Make the 
space between the leg blocks wide enough 
to tightly sandwich the platform and slats 
that will fit between. A gap that’s too big 
will result in a wobbly workbench, while a 
gap that’s too small will mean you’ll have 
to persuade the parts together with a ham- 
mer, or cut the blocks shorter after they’ve 
been attached to the legs. 

o Build the frames (E, F, G) for the top 
and bottom platforms, fastening the cor- 
ner joints with 3/4-inch exterior screws. 
Double up the (G) boards on the inside 



of the top platform’s frame for the tubs. 
Check to make sure the openings on the 
ends of the top platform will accommo- 
date your tubs. (You bought the tubs first, 
right?) If the openings are too large, use 
scrap 2-by-4s to fill in the extra space. 

0 Make sure the platform frames are 
square, and then install the I-by-6 slats 
(H) using 8d galvanized nails. Pre-drill the 
nail holes to prevent splitting. The top and 
bottom slats should overhang the frames 
by 1% inches. Notch the outer two slats 
on the bottom platform to fit around the 
front legs. 
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2x4 



O Lay the two back legs on a solid, 
flat surface, and fit the bottom platform 
into the notches you created between the 
blocks. Position the top platform on top of 
the middle leg blocks (D). Secure the plat- 
forms to the back legs with 3-inch exterior 
screws. Use construction adhesive, too, if 
you want to increase rigidity. Install the 
front legs and secure them in place with 
screws. The top slats should extend just a 
hair past the front legs. 

Note: If all you need is a potting bench, 
your work is nearly done. Just add open 
shelves to the back uprights and support 
them with brackets. If you also want a 
storage cabinet with doors, keep reading. 
But first, refer to the cabinet materials and 
cutting lists on Page 52. 

Cultivate the Cabinet 

0 Knock together the box for your 
garden storage cabinet by securing 
the bottom, top and shelves (K) to the 
cabinet sides (J) using 3!^-inch exterior 
screws. You can alter the spacing of the 
shelves according to your needs. 

O Check the cabinet box to make sure 
its square by measuring the diagonals (if 
the measurements are equal, then the 
box is square). Install the tongue-and- 
groove backboards (L). You’ll need to rip 
the last board lengthwise to fit. 

O Secure the cabinet top cap (M) 
in place. Position it so the back edge is 
flush with the back of the tongue-and- 
groove boards, and the ends overhang 
the sides equally. 

0 Install the 2-by-2 door divider (T). 
Measure from the edge of the cabinet to 
the divider and make your doors about 
1 /4-inch smaller in width. Fit five of the 
l-by-6 tongue-and-groove boards (N) 
together to create a door panel that’s 
wider than you need. Mark out the 
width of the actual door on this panel 
before separating the boards and rip- 
ping one or both end boards to width 
so the door will be the correct width 
when the boards are reassembled. Fit 
the boards together again and lay them 
on top of the cabinet opening to make 
sure they’re the right dimensions. 

O Place I-by-4 battens (O) near 
the tops and bottoms of the doors of 
your storage cabinet. Check to make 




BENCH MATERIALS LIST 

Ten 2-by-4s, 8 ft long 
4 decking boards, 

10 ft long 

Exterior screws, 3V2" 
Exterior screws, 3” 

1 Od galvanized nails 
8d galvanized nails 
Construction adhesive 



BENCH CUTTING LIST 

2 back legs (A), 1 V2” x 3V2^’ x 80’^ 

2 front legs (B), IV2” x 3V2** x 30'* 

4 bottom leg blocks (C), IV2" x 3V2" x 3W* 

4 middle leg blocks (D), IV2" x 3V2" x I8V2" 

2 front and back for lower platform (E), IV2" x 3V2" x 46” 
2 front and back for upper platform (F), IV2” x 3V2” x 84” 
8 platform crosspieces (G), IV2” x 3V2 " x 24 ” 

16 platform slats, upper and lower (H), 

1” X 5V2” X 28V4 ” decking* 



*Most deck board material is a true 1 inch thick. 




The upper platform’s slats should extend slightly past the potting bench’s front legs (Step 4). 
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CABINET MATERIALS LIST 

Two 2-by-lOs, 12 ft. long 
5 tongue-and-groove 
l-by-6s, 10 ft long 
One l-by-12, 4 ft. long 
Three l-by-4s, 8 ft. long 
One 2-by-4, 3 ft. long 
One 2-by-2, 3 ft. long 
Exterior screws, 3 V 2 ” 
Exterior screws, l^A” 

4 no-mortise hinges, 3” 

2 cabinet pulls with screws 
1 door hasp with screws 



CABINET CUTTING LIST 

2 sides (J), IV 2 " x 9 V 4 " x 28" 

4 top/bottom/shelves (K), IV 2 *' x 9 V 4 " x 43” 

9 backboards, tongue-and-groove (L), x 5 V 2 ” x 28” 

1 top cap (M), V 4 ” X 1 IV 4 ” X 48” 

10 door boards, tongue-and-groove (N), ^A” x 5 V 2 ” x 28” 
4 door battens (0), V 4 ” x 3 V 2 ” x 23” 

2 door cross battens (P), V 4 ” x 3 V 2 ” x cut to fit 

2 upper leg blocks, back only (Q), IV 2 ” x 3 V 2 ” x 14” 

2 support brackets (R), 1 x 9 V 4 ” x 12” 

1 top rail (S), V 4 ” x 3 V 2 ” x 46” 

1 door divider (T), IV 2 ” x IV 2 ” x 28” 



I T 




The author demonstrates how to secure the doors to the cabinet with 3-inch hinges (Step 10). 



sure everything fits, and then secure 
the battens to the tongue-and-groove 
door boards (N) with 1 14-inch exterior 
screws. Lay the cross battens (P) into 
position, mark them, cut them to the 
correct angle and length, and then se- 
cure them with 1 VA~mc\\ screws. 

With the garden storage cabinet 
still on its back and the doors in place, 
secure the doors to the cabinet using 
3-inch hinges — two hinges per door. 
Install pulls for opening the doors and 
a hasp for keeping them shut. 

Graft the Cabinet 
to the Bench 

0 With the bench on its back, posi- 
tion the cabinet on the back legs (A) 
14 inches above the top platform. 
Secure the cabinet to the legs by driv- 
ing screws through the cabinet back 
and sides. 

0 Cut the upper leg blocks ((^ and 
secure them to the back legs (A) to 
support the bottom of the cabinet. 

0 Create and install your own cabi- 
net support brackets (R) or use com- 
mercial metal shelf brackets. Install 
the top rail (S) to add rigidity and to 
prevent objects placed on top of the 
cabinet from falling off the back. 

To secure your finished garden pot- 
ting bench — and prevent it from tip- 
ping over because of unequal loading 
or climbing kids and cats — you can 
anchor it to a wall, railing, tree or fence 
with screws. Or, you could secure the 
legs to a concrete slab with L-brackets 
and concrete fasteners. To stop the soil 
or potting materials in the tubs from 
turning into mud, save the plastic tops 
and snap them in place when you’re 
finished for the day. You can also drill 
a few holes into the bottom of each tub 
to provide drainage. ^ 



Spike Carlsen is a master carpenter who’s 
been immersed in the wonderful world 
of wood for 30 years. These practical 
plans are among the 76 ingenious ideas 
offered in his DIY guide The Backyard 
Homestead Book of Building Projects 
(available on Page 80). 
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THE NEW URBAN 
AGRICULTURE 



Farmers inside city limits are growing 
a lot more than food— they re also 
cultivating change. 

By Rebecca Solnit 

T he anti-war poet and soldier Siegfried Sassoon reports 
that toward the end of World War I, Winston Churchill 
told him that war is the normal occupation of man. 
Challenged, Churchill amended this to “war — and garden- 
ing.” Are the two opposites? Some agriculture is a form of war, 
whether its clear-cutting rain forest, stealing land from the poor. 



contaminating the vicinity, or exploiting farmworkers, and some 
of our modern pesticides descend from the chemical warfare 
breakthroughs of World War I. But gardening represents a much 
wider spectrum of human activity than war. 

Could it be the antithesis of war, or a cure for social ills, or an 
act of healing the divisions of the world? When you tend your 
tomatoes, are you producing more than tomatoes? We are in an 
era when gardens are front and center for hopes and dreams of a 
better world, or just a better neighborhood — or the fertile space 
where the two become one. There are farm advocates and food 
activists, progressive farmers and gardeners, and, maybe most 
particular to this moment, there s a lot of urban agriculture. These 
city projects hope to overcome the alienation of food, of labor, 
of embodiment, of land; the conflicts between production and 
consumption, between pleasure and work; the destructiveness of 
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New York City rooftop gardens, two ways: Brooklyn Grange uses Roofiite growing medium at two sky-high locations, totaling 2.5 acres of veggies 
and a 30-hive apiary (left), while the Hell’s Kitchen Farm Project plants in kiddie pools with wire covers to prevent poaching by pigeons (right). 



industrial agriculture; the growing problems of global food scarci- 
ty and seed loss. The list of ideals being planted, tended and some- 
times harvested is endless, but the questions are simple: What 
crops are you tending? What do you want to grow? Community? 
Health? Pleasure? Hope? Justice? Gardens represent the idealism 
of this moment and its principal pitfall, I think. A garden can be, 
after all, either the ground you stand on to take on the world or 
how you retreat from it, and the diflFerence is not always obvious. 

Production with Purpose 

This second Green Revolution is an attempt to undo the de- 
structive aspects of the first one, to make an organic and intimate 
agriculture that feeds minds and hearts as well as bodies, that 
measures intangible qualities as well as quantity. By volume, it 
produces only a small percentage of this country's food, but of 
course its logic isn’t merely volume. The first Green Revolution 
may have increased yield in many cases, but it also increased 
alienation and toxicity, and it was efficient only if you ignored its 
fossil fuel dependency, carbon output and other environmental 
impacts. It was an industrial revolution for agriculture, and what 
is happening now is distinctly postindustrial, suspicious of the big 
and the corporate, interested in the alternatives. This is more than 
a production project; it’s a reconnection project, which is why it 



is also an urban one — if we should all be connected to food pro- 
duction, food production should happen everywhere, urban and 
rural and every topsoil-laden crevice and traffic island in between. 

Today, major urban agriculture projects are firmly rooted 
in Burlington, Philadelphia, Detroit, Milwaukee, Chicago, 
Oakland, Los Angeles, San Francisco and dozens of other U.S. 
cities. Sales of vegetable seeds have skyrocketed across the country. 
Backyard chickens have become a new norm, and schoolyard gar- 
dens have sprung up across the nation. Organic farms and farmers 
markets have proliferated, and for the first time in many decades 
the number of farmers is going up instead of down. Though those 
things can be counted, the transformation of awareness that both 
produces and is produced by all those things is incalculable. 

We think more about food, know more about food, care more 
about food than we did 20 or 30 years ago. Food has become 
both an upscale fetish and a poor people’s radical agenda, a 
transformation of the most intimate everyday practices that cuts 
across class — though it has yet to include all of us. The inner city 
is still a food desert: a place where access to decent food, or even 
to food, is not a given. 

Thought of just as a means of producing food, the achieve- 
ments of urban agriculture may be modest, but as a means of 
producing understanding, community, social transformation 
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City farmers in Detroit, the locus of urban farming, attend a seedling distribution. 



and catalytic action, they may be the opposite. When 
they’re at their best, urban farms and gardens are a 
way to change the world. Even if they only produce 
food — it’s food. And even keeping the model and 
knowledge of agriculture alive may become crucial to 
our survival at some later point. Food is now a means 
by which a lot of people think about economics, scale, 
justice, pleasure, embodiment, work, health and the 
future. Gardens can be the territory for staking out 
the possibility of a better and different way of living, 
working, eating, and relating to the world. 

The rise of chickens, bees and other agrarian phe- 
nomena in the city means that cities are now trying 
to craft ordinances to govern all aspects of food pro- 
duction, from backyard chickens and goats to the 
slaughter of animals raised for food. In Minneapolis, plastic hoop 
houses have come up for consideration — though some think of 
them as an eyesore, others consider them useful occupants of 
vacant lots. Part of what is at stake is redefining the urban envi- 
ronment: Do we want to see food produced? There are beautiful 
gardens; there are also compost, manure and other less decorative 
aspects, including animal butchery. 

Nowadays, though a surprising number of young idealists take 
on the grueling work of running an organic farm in the country, 
there is no longer such a strong sense of separation, and urban 
agriculture is what might be newest about this new green revolu- 
tion. Urban also frie;kns that it stays small, for the most part, and 
that it engages with ?yh at 
cities have, both gooi ^^Yid 
bad. That means, among 
other things, hunger, health 
issues, race, poverty and 
alienation, as well as diverse 
cultures, lively engagements 
and cross pollinations. 

Growing 

Community: City 
Slicker Farms 

In 2001, a young woman 
who’d grown up in the Bay 
Area’s agrarian Sonoma 
County decided the abun- 
dance of vacant lots and the 
dearth of decent food sourc- 
es in impoverished, isolated 
West Oakland, Calif, had 
a clear solution. Willow 
Rosenthal started City 
Slicker Farms there, a thriv- 
ing project that started with 
people and then figured out 
how to work with the land. 

Though they farm several 



cels of land in the neighborhood, their most impressive achieve- 
ment is setting up residents to become backyard gardeners. They 
provide soil testing and the materials to get started, share labor at 
the outset, and then provide two years of technical assistance so 
that the gardens keep thriving. Local residents donate their under- 
utilized lots, where staff and volunteers work and where neighbors 
come by to chat and check out the chickens or the beets. Some of 
the land has even been set up to create hangout places. The public 
sites produced more than 7,000 pounds of food in 2013, but the 
Backyard Garden program produced nearly 30,000 pounds. It’s 
not feeding the entire community, but it’s modeling the ways such 
a project could scale up to become a major source of food and a 

transformation of place. 

The food is great, the 
community relations seem 
to be thriving, and yet the 
project faces the same prob- 
lem so many people in the 
neighborhood do: money. 
They have to raise it, there’s 
never enough, and there’s 
no self-sufficiency in sight 
for the staff of eight and the 
public farms, whose food is 
sold at farmstands on a slid- 
ing scale from free to full 
price. Because they’re farm- 
ing skills, hope and com- 
munity as much as lettuce, 
there’s no way to put a price 
on what they produce. 

You might say that the 
Bay Area has these kinds 
of projects because it’s the 
Bay Area, and it’s true that 
the wider community is ex- 
ceptionally affluent. West 
Oakland is home to many 
low-income families who, 
because of the surround- 



leftover and abandoned par- June 1 944, New York City: A school’s wartime victory garden on First Ave. 
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ing wealth, are confronted with rising property costs — which 
makes access to land exceptionally difficult. City Slicker Farms’ 
recent acquisition, about 1.4 acres located in the heart of West 
Oakland, is an attempt to contend with this challenge. 

Places such as Philadelphia and, most famously, Detroit have 
the opposite situation: a fairly dire economy but lots of available 
land to cultivate. In 2006, when I went to look at Detroit’s post- 
ruin landscape of agriculture and weedy nature, I was amazed 
the city even then had 40 square miles of abandoned open 
space — places where the concrete or asphalt was mostly gone, 
along with the buildings. The city had a verdant green hole in it 
nearly the size of San Francisco, and that hole was being filled in 
a little with community gardens and small farms. The place was, 



in some profound sense, post-urban. It had the space to do what 
West Oakland’s farmers dream of: grow a lot of its own food. 

Detroit without money and jobs looks like the future that may 
well eventually arrive for the rest of us, and its recent experiments 
in urban agriculture were attempts to figure out how to survive. 
Much of the gardening that is now often educational or idealistic 
may soon come to meet practical needs in the United States, and 
given the rising levels of hunger in this country, it’s necessary 
now. In Detroit, a significant number of people get a meaningful 
amount of their annual diet from gardens. Clearly there is room 
to increase this informal do-it-yourself food supply. 

The victory gardens model suggests how prolific backyard and 
urban gardeners can be and how, scaled up, they can become 






major contributors to feed- 
ing a country and to food 
security. A 201 1 study by 
Sharanbir S. Grewal and 
Parwinder S. Grewal of 
Ohio State University envi- 
sioned what it would look 
like for Cleveland — 
other Rust Belt city with 
lots of potential green 
space and lots of hungry 
people — to feed itself. The 
most ambitious proposal in- 
cluded 80 percent of every 
vacant lot, 62 percent of every commercial and industrial roof, 
and 9 percent of every occupied residential lot, which could pro- 
vide up to 1 00 percent of the city’s fresh produce, along with 94 
percent of its poultry and eggs, and 1 00 percent of its honey. It 
would keep up to $ 1 1 5 million in food dollars in the city, a huge 
boon to a depressed region. 

Clearly what might work in Detroit or Cleveland or Oakland is 
not so viable in superheated Phoenix or subarctic Anchorage. And 
then climate change can upset these enterprises as much as it can 
any agriculture. In 201 1 , the 46-acre Intervale Community Farm 
in Burlington, Vt., was devastated by torrential rain that washed 
out soil as well as plants. Spring deluges interfered with plant- 



ing; Hurricane Irene did in 
many of the fall crops. 

In an increasingly uncer- 
tain time, what is certain is 
that agriculture has invaded 
cities the way that cities 
have been invading agricul- 
ture for the past several cen- 
turies, that the reasons for 
this are as manifold as the 
results, and that the peculiar 
postwar affluence is over for 
most of us, and everything 
is going to become a little 
more precarious and a little less abundant. Given these circum- 
stances, urban agriculture has a big future. Another lesson from 
the victory gardens is, with seeds and sweat equity, a lot can 
happen quickly: If the need to grow food arises, as it did during 
World War II, the gardens will come. 

Revolutionary Plots 

You could argue that vegetable seeds are the seeds of the new 
revolution. But the garden is an uneasy entity for our time, a 
way both to address the biggest questions and to duck them. 
“Some gardens are described as retreats, when they are really 
attacks,” famously said the gardener and artist Ian Hamilton 




The Community Vehicular Reclamation Project in Toronto turns cars into 
gardens in an effort to reclaim streets for pedestrians and plants. 
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• Keeps in — non-Hying poultry (chickens, 
ducks and gccso). 

• Keeps out — dogs, raccoons, foxes, coyotes. 



Free Shipping — on qualified orders. 
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• Vertical supports every 3”. 

• Posts built into the mesh every 
6.8 ft (compared to 12 ft), which 
means it's less likely to sag and 
adapts more readily to curves, 
dips and rises. 

Netting will also need an energizer. 
Premier offers — Solar, llOv plug-in, 
12v battery and AC /DC units. 2 year 
warranty included. 



Ask for our FREE 
unique booklet. 
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Finlay. A garden as a retreat means a 
refuge, a place to withdraw from the 
world. A garden as an attack means 
an intervention in the world, a way in 
which the small space of the garden can 
participate in the larger space that is so- 
ciety, politics and ideas. Every garden 
negotiates its own relationship between retreat and attack, and 
in so doing engages the political questions of our time. 

But you cant have a revolution where everyone just abandons 
the existing system — it’ll just be left to the opportunists and the 
uncritical. Tending your own garden does not, for example, con- 
front the problem of Monsanto. The corporation that developed 
genetically modified organisms as a way to promote its pesti- 
cides and that is now trying to control seed stock worldwide is a 
scourge. Planting heirloom seeds is great, but someone has to try 
to stop Monsanto, and that involves political organizing, sticking 
your neck out and confrontation. It involves leaving your garden. 
Which farmers have done — in 2004 the wheat farmers of North 
Dakota defeated Monsanto’s plans to introduce genetically modi- 
fied wheat worldwide. But they didn’t do it by planting heirloom 
organic wheat or talking to school kids about what constitutes 
beautiful bread or by baking. They did it by organizing, by collec- 
tive power and by political engagement. The biggest problem of 
our time requires big, cooperative, international transformations 
that cannot be reached one rutabaga patch at a time. 



Feeding the hungry is noble work, 
but figuring out the causes of hunger 
and confronting them and transform- 
ing them directly needs to be done, 
too. And while urban agriculture seems 
like a flexible, local way to adapt to the 
hungry, chaotic world climate change is 
bringing, we all need to address the root causes directly. Maybe 
there’s something in the fact that the word “radical” comes from 
the Latin for “root”; the revolutionary gardener will get at the 
root causes of our situation, not just cultivate the surface. 

Churchill cast gardening and war as opposites because he saw 
gardening as a retreat into a peaceful, private realm. Our age de- 
mands engagement. City Slicker Farms produces it as one of their 
crops. You could imagine the whole world as a garden, in which 
case you might want to weed out corporations, compost old di- 
vides, and plant hope, subversion and fierce commitments among 
the heirloom tomatoes and the chard. The main questions will al- 
ways be: What are your principal crops? And who do they feed? ^ 



Writer and historian Rebecca Solnit is the author of 15 books 
about the environment, landscape, community, art, politics, 
hope and the power of stories. This piece was condensed from 
her article “Revolutionary Plots” in Orion, July/August 2012. 



Compost old divisions. 
Nurture relationships. 
Plant hope, subversion 
and fierce commitment. 





"Your furnace is calling..." 



Access Anywhere!* 



' E-Classic Oiitdpor * 

Wood Furnace - * 

“Wish we would have 
bought it years ago... 
best investment we 

ever made” 

Sam, NY 



Howto stop paying high heating bills. 

Families that heat their homes with an E-Classic outdoor wood 
furnace have more time to do family things because the E-Classic's 
efficient design and operation can use up to 50% less wood than 
traditional wood heating. With energy prices skyrocketing, how 
much could you save if you were able to heat your entire home, 
water and more with an E-Classic outdoor wood furnace? Contact 
your nearest Central Boiler dealer today to find out. 



• View water and Reaction Chamber”^ temperatures, 
burn time and furnace mode in real-time with an 
easy-to-read display on your smartphone or other web- 
enabled device. 

• View performance and operational data charts and 
graphs over a chosen period of time. 

• Have texts or emails sent to most any web-enabled 
device. 

All E-Classic outdoor wood furnace models adapt easily to new or existing heating systems. It’s important that your outdoor furnace and system be properly sized and installed. See your local dealer for more 

information. ^Requires optional FireStar XP wi-fi module and data plan to enable remote access. For a limited time, data plan is provided free of charge for first two years. Wireless router and iriternet required. 

Screens are simulated and may differ. Product specifications and appearance subjea to change with notice. See dealer for details. ©2015 Central Boiler • ad6801 



Visit CentralBoiler.com or call (800) 248-4681 

for the dealer nearest you. 
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GARDENERS 
FIRST AID 

What Works and Why 

Follow these simple, safe and effective remedies for soothing 
sunburns, blisters, bug bites and other minor maladies. 



By Linda B. White, M.D. 

H auling compost, digging garden 
beds and wrangling ornery live- 
stock are just a few of the farm 
and garden tasks that can be hard on your 
body. Even the healthiest homesteaders 
are susceptible to bee stings and sun- 



burns. Fortunately, your home is prob- 
ably already stocked with simple cures 
for minor woes. The following remedies 
are adapted from 500 Time-Tested Home 
Remedies and the Science Behind Them 
co-authored by Barbara Seeber, Barbara 
Brownell Grogan and me (available on 
Page 80), and they’ll soothe everything 



from bug bites and bumped shins to blis- 
ters, burns and back pain. 

Poisonous Plants: 

Ivy, Oak and Sumac 

Prevention. The best way to protect 
yourself from this itchy, blister-causing 
trio is to wear protective clothing, in- 
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Gel from aloe leaves (left) works wonders on burns, and the leaves of comfrey (middle) and plantain (right) help topical wounds heal quickly. 



eluding pants, long sleeves and gloves, 
whenever you work in areas where these 
plants may grow. Anytime you think 
your skin or clothing may have made 
contact with their leaves, immediately 
remove and wash your clothing in hot 
water and take a shower. If you know 
your hands or arms touched the leaves, 
wash these areas as soon as possible with 
a skin cleanser, such as Teenu, which is 
designed to remove the blister-causing 
urushiol oil that these plants produce. 
Some people are severely allergic to these 
plants, while others are totally immune. 
If you know you’re allergic, you may 
want to apply a preventive barrier cream, 
such as Ivy X Pre-Contact Skin Solution, 
before working outside. 

Treatment. If you do develop a 
bad rash with blisters, an oatmeal 
bath or paste may relieve the itch- 
ing. Oats {Avena sativa) have an- 
tioxidant and anti-inflammatory 
properties. Applied topically, oats 
moisturize the skin and decrease 
itching. To draw an oatmeal bath, 
pour 2 to 3 cups of rolled or colloidal oats 
into a sock, cloth, bag or bandana to con- 
tain the particles and help with cleanup. 
(You can make colloidal oats in your food 
processor by blending oats to a powder.) 
Place the sock in a tub full of warm water. 
Climb in and soak for at least 15 min- 
utes. Avoid using soap, which will only 
dry and further irritate your skin. 

To make an oatmeal paste, combine 1 
tablespoon of colloidal oats with 1 tea- 
spoon of baking soda. Gradually add just 
enough water to form a paste and mix 
well. Apply to irritated areas. After it’s dry, 
rinse the paste off with warm water. 



Bug Bites and Stings 

Treatment. Lavender {Lavandula an- 
gustifolia) is anti-inflammatory, analgesic 
(pain-killing) and calming. Keep a frozen 
lavender-infused cloth or a simple laven- 
der and baking soda paste on hand for 
the next time your path collides with a 
poisonous, panicky pollinator. 

To make a lavender-infused frozen 
cloth, wet a washcloth with water and 
wring out the excess moisture. Squeeze 
5 drops of lavender essential oil on the 
wet cloth, place it inside a resealable bag, 
and store it in the freezer. When you get 
stung, remove the cloth from the bag and 
apply it directly to the inflamed area. It 
will help reduce swelling and relieve pain. 



You can also try a mixture of 3 drops 
of lavender essential oil and 1 teaspoon 
of baking soda, which is thought to help 
neutralize the acidic venom in bee and 
fire ant stings. Add enough water to the 
mixture to form a paste, and plaster the 
paste over the sting. Remove the paste 
after about 30 minutes or after it’s dry. 
Reapply as needed. 

Plantain {Plantago major) is a com- 
mon weed — not to be confused with the 
banana-like ftuit — that contains pain-re- 
lieving, astringent and mildly antibacterial 
substances, a trio of traits that are ben- 
eficial for healing insect stings and minor 



abrasions. A 20 1 2 study showed that skin 
tissue in mice healed faster when plantain 
was applied, compared with controls. 

The next time you get a bug bite or 
small wound, gather five to 10 plantain 
leaves and mash them with your fingers 
to release the beneficial tannins. Apply the 
juicy pulp to the affected area for about 30 
seconds. Repeat as needed. 

Burn Relief 

Prevention. For gardeners, the main 
causes of burns are ultraviolet radiation 
(sunburn) and friction (blisters). You can 
prevent the former by wearing protec- 
tive clothing, a floppy hat and sunscreen. 
Avoid the latter by wearing good gloves, 
using tools that fit you and the job 
at hand, and avoiding prolonged, 
repetitive movements. When pre- 
ventive measures fail, however, these 
remedies help. 

Treatment. Scientific studies 
show that honey, an ancient wound- 
healer, is antibacterial and speeds 
healing of burns better than con- 
ventional burn dressings containing silver 
sulfadiazine. Using a clean butter knife, 
spread organic, high-quality honey on a 
piece of sterile gauze large enough to cover 
the burn. Tape the edges of the gauze in 
place so the bandage is comfortable. After 
six hours, remove the dressing, gently rinse 
the skin, and reapply a fresh strip of the 
honey-coated gauze. 

Tea {Camellia sinensis) compresses are a 
time-honored treatment for sunburns. Tea 
is anti-inflammatory, antioxidant, anti- 
bacterial and astringent. Compared with 
black tea, green tea has stronger antioxi- 
dant and antibacterial effects. If you want 



Oats have antioxidant and 
anti-inflammatory properties 
that help soothe itchy skin. 
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Equipment that works 
as hard as you do. 






TOWS BEHIND your ATV or Riding Mower to 
remove ruts, potholes, and washboard. 

ADjUSTS WIRELESSLY from your 
towing vehicle so there are no 
control cables to snag. 

SAVES YOU MONEY by loosening 
and redistributing existing 
driveway material. 



Read lOO’s of real 
customer reviews 
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DR® POWER GRADER 






LOWEST PRICE EVER on 
DR® Lawn Vacs Extended! 



Perfect for SPRING CLEAN-UP! 












NEW MODELS! 



Now Starting at 

' 1 , 299 ®® 


















Rated #1 in Vacuum Power 

Easy, 1-Hand Dumping 

Ef Stores Flat in Minutes 

ET Converts to a Utility Trailer 

SOLD OUT LAST FALL which is why 
we’re extending introductory prices. Get 
your DR® Leaf and Lawn Vac NOW for 
spring clean-up, summer grass pick- 
up, and have it allready for leaf pick-up 
(avoiding the big rush) come Fall! 



one hand! 



Doubles as a utility trailer! 
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America's #1 
Selling Brush 
Mower for 
Over 25 Years! 

The most complete line of 
walk-behind AND tow-behind 
models ANYWHERE, 



ONLY the DR® Field 
and Brush Mower 
has... 

UNSTOPPABLE POWER to mow 
down saplings up to 3" thick. 

A LOCKABLE DIFFERENTIAL for 

easy turning and go-anywhere 
traction. 

4-SEASON FUNCTIONALITY 

with quick-change attachments. 



20 HP, 
V-Twin 
model 




SIMPLER. 

STRONGE 

FASTER.^ 



The RapidFire splits ^ 
gnarly stuff as well as 
my old hydraulic 
splitter - but WAY faster. 
— Ed V., Vienna, ME 



DR® RAPIDFIRE ” FLYWHEEL LOG SPLITTER 



The magic of FLYWHEEL technology! 



I 6X FASTER than 
hydraulic splitters. 




The FLYWHEEL I 
stores energy from ’ 
the gas engine and 
unleashes it to split 
even the knottiest logs 
with a rapid, 1 -second stroke. 



SO SIMPLE it’s practically 
maintenance free. No hydraulic 
pumps, valves, pistons, hoses 
or fluid to leak or replace. 

SO STRONG its cast iron 
flywheel and hardened steel 
components will last a lifetime. 

SO FAST it has an incredible 
3-second cycle time 6 times 
faster than most hydraulic 
splitters. 
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SHIPPING 

SOME LIMITATIONS APPLY. 



Try a DR® at Home for 6 Months! 



When you buy DR equipment, you get 6 months to 
make sure it’s the right product for you. If you’re not 
100% satisfied, we’ll take it back. No questions asked. 

CALL FOR DETAILS. 



Call for a FREE DVD and Catalog! 

Includes product specifications and factory-direct offers. 



800 - 456-05 16 
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Practice prevention: Avoid 
sunburns and heat exhaustion 
by wearing a thin, long-sleeved 
shirt and a floppy hat while 
working in the yard or garden. 
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to use an herbal tea, German chamomile 
is antioxidant, anti-inflammatory, antimi- 
crobial and wound-healing. 

To make a tea compress, bring a half- 
cup of water to a boil. Pour the boiling wa- 
ter into a mug and submerge the tea bag of 
your choice (green, black or chamomile). 
Let cool to room temperature. Dip a clean 
cloth into the tea and lay the cloth on your 
burn until pain subsides. 



Aloe {Aloe verd) is anti-inflammatory, 
promotes circulation, and inhibits bacte- 
rial and fiingal growth. Most studies show 
that aloe speeds healing of burns and 
wounds. Keep an aloe plant on your win- 
dowsill so you can squeeze the fresh gel 
from a leaf, or look for a product thats at 
least 90 percent pure aloe. Apply pure aloe 
gel to the burn, or blend 1 tablespoon of 
gel with 10 drops of lavender essential oil. 



Blisters — to pop or not? The skin on 
top of a blister and the fluid underneath 
protects the fragile new skin below. The 
fluid absorbs into skin on its own, so the 
general rule is not to puncture. On the 
other hand, if the blister is large, irritating 
or painful, you may wish to drain it. To do 
so, wash your hands and sterilize a needle 
by heating it in a flame. After it cools, in- 
sert the needle into the blister and gently 
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Greenhouse 

Giveaway! 

Harvest Right’s Geodesic Greenhouse is 
ideal to house a year-round garden or to 
use as a portable shelter. The Geodesic 
Greenhouse features: 



• 16-foot diameter 

• 202 square feet of floor space — enough room to 
grow fresh produce for a family of four 

• Vent windows that open automatically 

• Greenhouse cover that resists heat, wind, hail and 
ultraviolet light 

• 6-Year UV Warranty 



No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States or Canada {excluding Quebec, 
where the promotion is void). Entrants must be 18 years of age or older. Sweepstakes begins 1/6/15 and ends 7/22/15. See official rules online at 
www.MotherEarthNews.com/harvest-right I Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609 
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massage out the fluid. Do not remove the 
flap of skin. Apply an antibiotic cream or 
ointment, and then cover the area w^ith a 
bandage. Call your doctor if signs of infec- 
tion develop, such as yellow discharge or 
red lines leading away from the blister. 

Cuts and Scrapes 

Treatment. Comfrey {Symphytum of- 
ficinale) leaves and roots contain allantoin, 
which helps the regeneration of new skin 
cells. Research has shown that abrasions 
heal faster with topical comfrey relative 
to a placebo. 

To use, wash the site of your wound 
thoroughly. Harvest a comfrey leaf and 
rough it up with your fingers. Place this 
backyard bandage against the wound. 
Secure it with a clean, damp cloth. Leave 
it in place for an hour before removing. 

Sanitizing wounds with soap and clean, 
cool water is sufficient for minor scrapes 
and cuts. Stronger solutions, such as hy- 
drogen peroxide or iodine, can actually 
irritate a cut, harm tissue and slow the 
healing process. 



Sore Muscles 

A 2012 clinical trial found that when 
virgin olive oil was applied topically to 
arthritic knees, it provided superior pain 
relief compared with an ointment contain- 
ing the anti-inflammatory drug piroxicam. 
Turmeric and ginger are traditional Indian 
analgesic and anti-inflammatory agents. 
Cayenne contains capsaicin, which acts as 
a counterirritant (it initially causes a mild 
burning sensation, but then silences local 
pain nerves). Studies have shown that topi- 
cal capsaicin reduces pain from osteoar- 
thritis, rheumatoid arthritis and back pain. 

Treatment. For a pain-relieving poul- 
tice, blend 1 tablespoon each aloe gel and 
unfiltered, extra-virgin olive oil, 2 tea- 
spoons each ground turmeric and ground 
ginger, and 1 teaspoon ground cayenne 
pepper. Spread the paste over the painful 
area. Hold it in place with cloth or plas- 
tic wrap, and remove after 30 minutes. 
Turmeric will stain clothing and temporar- 
ily tinge your skin. Wash your hands and 
avoid touching your eyes or other sensi- 
tive areas after handling cayenne powder. 



Heat-Related Ailments 

Prevention. Working outside during 
summer months can heighten the risk of 
heat stroke and heat exhaustion. Garden 
in the relative cool of morning and eve- 
ning. Wear thin, loose, light-colored 
clothing, a wide-brimmed hat and gloves. 
Drink plenty of water. Keep an eye out 
for warning signs of heat exhaustion, 
such as dizziness, weakness, nausea and 
vomiting. Rather than looking flushed, 
your skin may be pale, warm and damp. 

Treatment. At the onset of symptoms, 
the best strategy is to quit working, 
move to the shade or indoors, remove 
clothing, and drink fluids. Go easy on 
yourself, and remember: Tomorrow is 
another day. ^ 



Linda White, M.D., usually remembers 
to wear gardening gloves when 
plunging her hands in soil. She keeps 
a potted aloe plant and lavender 
essential oil on hand for minor injuries. 
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For 45 years, Mother Earth News has been the 
most trusted source for cool projects, money-saving 
tips, and greener, v\nser living. 





Get unlimited access to all of our magazine content 
from 1970 to 2014 — no Internet connection needed! 




7,600 RECIPES 

-10,000 ARTICLES — 

19,000 PROJECTS 



We’ll teach you how to: 

• Build a Natural Swimming Pool • Raise the Best Backyard Chickens 

• Learn What to Plant Now • Grow Shade-Tolerant Vegetables 

• Construct a DrT Grill/ Oven/Smoker • Build a Cozy Cabin 

• Save Money on Energy • Start a 1-Acre, Self-Sufficient Homestead 

• Strengthen Your Immune System and much more! 



OWN IT ALL FOR ONLY $30! 



Multiplatform Edition Archive 

Access content on desktop and laptop computers, smartphones, 
and many portable reading devices. Content can only be viewed 
and searched year by year. 

Available on DVD (Item #7525) 
or in USB format (Item #7527), 



Classic Edition Archive 

Access content on desktop and laptop computers only. Do 
advanced searches and view content from the entire 45-year 
Archive simultaneously. 

Available on DVD (Item #7526) 
or in USB format (Item #7528). 



Order by calling 800-234-3368 or visiting wwrw.MotherEarthNews.com/Shopping. 

Discount code: MMEPAF41 
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Mother Nature’s 
Insect Control 

Year-Round’Spiw Oil 

• Apply early In the growing season to prevent insect and fungal damage. 

• Protection for your garden, vegetablee, house plants, fruit trees, 
and ornamentals— Mh indoors and out 

• Recommended by top growers and agricultural — ^ ^ ^ 

USE UP TO THE DAY OF HARVEST. — 



MosomroDoiiKs ' 
Mosquito Bits* 



#1 biological mosquito killer— Ms mosquito larvae 
and no tiling else! 

100% natural, biodegradable, works for 30 days or more. 
Use In bird baths, planters, potted plants— or In any 
standing water. 

Controls larvae within 24 hours— will not harm animals, 
fiah, birds, honey bees or plants. 

Mosquito Bits®— a versatile 

granite application with a spice 
shaker top— easily broadcasts 
over treatment area. Also 
controls fungus gnats, j ^ 
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Earth Day Giveaway! 

Mother Earth News and Storey Publishing are celebrating Earth Day 
by giving away books that help you protect Mother Earth. 





Storey 



WWW. MotherEarth News.com/Ea rth-Day-20 1 5 



No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the United States or Canada (excluding Quebec, where the promotion is void). Entrants must be 18 years of 



age or older. Sweepstakes begins 3/3/15 and ends 7/30/15. See official rules online at www.MotherEarthNews.com/earth-day-2015 1 Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609 








THE RIGHT 
UTILITY VEHICLE 



These versatile, dependable machines make all sorts of country chores easier. 



By Todd Kaho 

T hey’re fully evolved and they’re here 
to stay. I’m not talking about some 
invasive insect, but rather about 
ofF-road utility vehicles (UTVs), which 
are now available in scores of models from 
a number of manufacturers. Originally 
developed for a few specialized industries, 
these rugged machines have become go- to 
choremasters for modern homesteaders. 
Also known as “side-by-sides,” UTVs are 



perfect for getting around acreage and 
boldly going where a pickup truck or 
tractor ought not tread, and they have a 
smaller environmental footprint as well. 

Workhorse of a 
Different Color 

UTVs aren’t intended to completely 
replace a tractor or truck, but they can 
perform many of the same functions, and 
they boast the added benefit of ATV-like 
nimbleness. Unlike traditional ATVs (all- 



terrain vehicles), though, a UTV carries 
its passengers in side-by-side fashion, and 
anyone who can drive a car can easily ma- 
neuver a UTV. 

As their name implies, UTVs are de- 
signed to be utilitarian. The general layout 
is a compact pickup truck configuration, 
with passenger seating in front of a small 
bed. Though the bed is modest compared 
with that of a full-sized pickup, it’s plenty 
big enough to be of value around a home- 
stead. The beds of nearly all UTVs come 







equipped with a dump feature (some are 
powered), which boosts their usefulness. 

UTYs can pull mowers, tillers, plant- 
ers and other implements, move snow, 
grade earth, and do all manner of hauling. 
Several of the heavy-duty commercial- 
grade UTVs can even provide hydraulic 
power to accessories (some come fitted 
with loader capability in front), and some 
offer three-point hitch and power take-off 
(PTO) capabilities. 

Practical Pulling 

Most LnrVs are powered by an efficient 
four-stroke, single- or twin-cylinder gaso- 



line engine. For more demanding applica- 
tions, certain UTYs can be ordered with a 
diesel engine, which may prove well worth 
the premium if you’ll be logging a lot of 
hours on the vehicle or already have a die- 
sel pickup or tractor. And, once a novelty, 
battery-powered UTVs are now a viable 
option wholly qualified to tackle your 
toughest tasks (see below). Most can be 
fully charged overnight or faster. 

Don’t shy away from UTVs that use 
some form of the continuously variable 
belt-drive transmission (CVT). This 
transmission relies on centrifugal force to 
vary the effective “gear” ratio between the 



drive pulley and the driven pulley, and the 
proven technology is reliable, lightweight 
and relatively inexpensive. Some of the 
higher-end UTVs feature robust hydro- 
static transmissions, which are extremely 
heavy-duty but come at a price. 

Because UTVs are meant to be used 
off-road, four-wheel drive is standard on 
many models. And if the going frequently 
gets tough and your payloads are typically 
substantial, consider a 6x6 machine. That’s 
right — jix wheels doing the pulling. 

When you require maximum traction 
from your U7V, a locking differential will 
keep power to the ground, whether you’ve 




Test-Driving the Polaris Ranger Electric UTV 

I recently wrapped up a trial of the Polaris Ranger EV, during which spilled gasoline, and all the other inconveniences associated with 

this vehicle spent more than a year as the go-to utility machine on an internal combustion engine. If you’re ready to purchase a UTV 

my sheep and cattle ranch in east-central Kansas. for work and moderate recreation, be sure to investigate the Polaris 

The Ranger was ready to go no matter the weather or the season Ranger EV, among other electric UTV options on the market. 

(as long as I remembered to plug it in, of course). The incredible — Oscar H. Will III 

torque of the electric motor and its different 
“range” settings offered sure-footed towing and 
hauling ability through snow, mud, and sloppy 
and soggy corrals, and all over my pastures. I put 
the machine to work hauling fencing supplies, 
minerals and people. I also used it for herd and 
flock checks, and it was invaluable for rounding 
up animals. 

One of the perceived drawbacks of electric 
vehicles is their range. The Ranger never ran 
out of battery juice during my normal use of it, 
however — although I did intentionally run down 
the batteries to test the “limp” function, which 
worked beautifully to get me back to the barn. 

Compared with the gasoline- powered Ranger 
I’d tested previously, the EV had a slower top 
speed, but that was fine with me. It was also no- 
tably quieter, and it came without exhaust fumes. 



The electric Polaris Ranger has on-demand all-wheel drive and a 500-pound-capacity box. 
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chosen a 2x4, 4x4, 4x6 or 6x6 model. If 
you plan to use the vehicle on steep terrain 
or to pull stumps, look into a model that 
has a dual-range, high-lov^ transmission. 

Decisions, Decisions 

Narrowing the field of options down to 
a manageable number is the best way to 
begin your UTV hunt. To do this, care- 
fully consider your needs and how you’ll 
employ the vehicle. 

Just about any UTV will fit the bill if 
you simply need to haul a few bales of hay 
to the far pasture or will use the machine 
primarily to ride fence lines. On the other 
hand, if you move heavy or bulky cargo 
on a regular basis, inspect the bed capacity 
and examine the size of the cargo area of 
each prospective model. Also figure in pas- 
senger capacity. Most UTVs have either 
two bucket seats or a bench seat up front, 
and several models offer a second-row 
bench to carry the whole crew. 

Next up, determine the powertrain and 
drivetrain that will work best for your in- 
tended applications. Sufficient power is 



seldom an issue with modern UTVs, but if 
you plan to work hard or play hard, ensure 
the model you pick packs plenty of punch. 

Ifyou need to operate in a muddy field, 
over trails, or through snow on steep hills, 
then four-wheel drive or six-wheel drive 
and a locking differential will get you 
where you need to go and offer safer op- 
eration. Plan to plow snow? Check into 
which models offer accessory plows, and 
make four-wheel drive a priority in your 
search. Don’t own a tractor and want 
a UTV to help fill the void? Consider a 
heavier machine with hydraulic front- 
loader and PTO capabilities. 

Be aware that top speed has become a big 
selling point for some UTV manufacturers 
as they aim to serve off-road recreation and 
racing enthusiasts. If you plan to use your 
machine for more leisurely off-road work 
and recreation, do you really want to pay 
a premium price for a 50-mph-or-higher, 
top-end machine? 

The final important consideration is 
dealer location and reputation. Most 
UTVs are quite durable and designed to 



take a beating, but, like any vehicle, they 
do require regular service, so think twice 
about buying a particular brand if the 
nearest dealer is several hours away. Ifyou 
have a history with a local Bobcat, Cub 
Cadet, John Deere, Kubota, Polaris or 
other dealership and you trust the dealer to 
treat you fairly, then you’re one step ahead 
of the game. Even if you intend to do your 
own UTV maintenance, parts availability 
is another factor that will make having a 
dealer in the vicinity advantageous. 

Happy Hunting 

After you’ve zeroed in on a few mod- 
els and have arrived at the dealer to kick 
tires, don’t hesitate to ask for a demo drive. 
Operating a UTV is the best and quick- 
est way to find out what it’s like to drive, 
and to investigate aspects you can’t deter- 
mine from facts and figures alone, such as 
whether a model is objectionably noisy. 

Regardless of make or model, if you take 
the plunge on a new UTV, you’ll gain a 
hardworking companion that will change 
the way you look at your “chores.” ^ 




GO GREEN! 

GO ORGANIC! 
GO MIGHTY MAC®! 



THE CHOICE OF ORGAN!C 
GARDENERS FOR OVER 
65 YEARS. 



The perfect tool for 
the homeowner who 
wants to recycle for a 
cleaner, greener 
environment! 



SHREDDER-CHIPPERS 
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Worker Owned 



Organically 
Grown, 
Cooperatively 
wnedl 



• Solar-Powered Bakery 

• No GMO Ingredients 

We are a cooperative bakery, 
all of our employees share in 
the vision and profits of our 
company. We bake truly 
nutritious and delicious bread 
baked with 100% whole grains. 
We have never and will never 
use GMO's in our Organic 
products. 



Thanks for trying our breads 



Please look for our Sprouted 
Wheat Breads, Bagels, Buns 
and Tortillas at finer 
markets everywhere. 

www.alvaradostreetbakery.com 
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What's in YOUR Bread? 



Make your 
own with 
grain from 
the fanner 
you can 






BUY ALL-NATURAL, HIGH QUALITY WHEAT AND GRAINS DIRECT FROM THE GOLDEN TRIANGLE 



MARIASRIVERFARMS.COM 



CALL (406)450-5549 



Circle #50; see card pg 97 



XT SiXIES TRXCTOBS 
(MmTjmiE &BUUDOZERS 




\\ 









iJL 









RUGGED AND RELIABLE 

Built with time-tested technology for years of service and easy maintenance. 



VERSATILITY FOR LESS 

All the features and power to get any job done at a fraction of the cost. 



NORTRAC SERVICE AND SUPPORT ADVANTAGE 

With our 20+ years of tractor experience and your 2 year consumer limited warranty, help is 
only a phone call or email away. 

TESTED AND DELIVERED 

Each tractor is assembled, inspected, and tested in Burnsville, Minnesota. 

EASY FINANCING AVAILABLE 

on all NorTrac tractors, implements and our 35XTD bulldozer. 



Call 1 ’ 800 ’ 521’0438 or go to 
WWW.NOfTtaC.COin tor more information 




NORTHERN' 

TOOL + EQUIPMKMT 
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KALE& 
COLLARDS 



By Barbara Pleasant 
Illustrations by Keith Ward 

T wo of the easiest-to-grow crops 
in the cabbage family, kale and 
col lard greens are closely related, 
super-nutritious veggies that have similar 
cultural requirements. You can grow 
quick crops of kale and collards in spring, 
while the weather is cool, and then plant 
them a second time in late summer for 
harvesting after temperatures drop in fall. 

If you live where winter temperatures 
stay above 15 degrees Fahrenheit, kale 
and collards will grow right on through 
the chillier months. By sheltering these 
cold-hardy greens with row cover or a low 
tunnel, you can grow them through even 
lower temps. As true biennials, kale and 



collard plants that survive winter will rush 
to produce flowers and seeds in spring. 

Types to Try 

Kale comes in several leaf shapes, tex- 
tures and colors, and cold tolerance varies 
by type. 

Curly kale {Brassica oleraced) varieties, 
including ‘Winterbor and ‘Redbor,’ fea- 
ture leaves with rumpled, curled edges. 
This is the classic, most well-known type. 

Russo-Siberian kales {B. napus) are the 
most cold-hardy and are an especially ten- 
der type favored by cooks. ‘Red Russian 
kale produces heavy yields of green-blue 
leaves with purple ribs. 

Tuscan kales {B. oleraced), such as 
‘Lacinato,’ bear long, narrow, dark-green 
leaves with a waffle-like texture. 



From left: curly 'Winterbor’ kale, ‘Georgia’ 
collard greens, Russo-Siberian ‘Red Russian’ 
kale and Tuscan ‘Lacinato’ kale. 

Collard greens {B. oleraced) vary in leaf 
color and texture, as well as regional ad- 
aptation. ‘Georgia’ collards grow well in 
the sandy soils of the Gulf Coast, while 
‘Champion’ and other strains bred in 
Virginia perform better where winters 
are cold. 

Try ‘Green Glaze,’ which has bright 
green leaves and is slow to bolt, if you 
want a variety that tolerates heat and cold, 
and is not preferred by cabbageworms. 

How to Plant 

You can grow kale and collards from 
seeds sown directly into prepared soil, but, 
especially in spring, k\ best to start seeds 

'll, 
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^ Crop at a Glance 



Get cooking 
with 

blue agave 

nectars 



4 * 



A - 



fmu 

- m/f own 
rmnnad^ 




Domino® & C&H* 
Organic 

Blue Agave Nectars — 

perfect for mafcing sauces, 
marinades, dressings & more. 

firm 

Ingredients 

3 doves garlic 1/4 cup soy sauce 
5 small chives 1/3 cup Domino* 

4 to 5 mint leaves or C*H* Organic 

2 to 3 tbsp fresh Blue Agave 

lime juice Nectar Syrup 

Instructions 

Chop garlic, chives and mint leaves 
Place all ingredients in bowl and mix 
with whisk. Allow marinade to sit 1/2 
hour before using Use with any white 
meat Makes about 3/4 cup 

Discard any marinade fhaf rorr>*>s in 
contact wtm arry raw meal 








chagave.com 

dominoagave.com 



Harvesting and Storage 

Begin harvesting when plants’ leaves are larger than your hand, breaking off the older, 
bigger leaves first, as you need them for cooking. Harvest from the outer leaves, as new 
leaves will continue to grow from the plants’ centers. After plants’ leaves have reached a 
harvestable size, most varieties will yield three leaves per plant every five days. 

Leaf quality is best in fall, after plants have been exposed to a few light frosts and 
have lost some of their bitterness. These are the ideal leaves to blanch and freeze for 
long-term storage. You can also dry kale and collard greens into snackable chips. 




indoors and set them out under cloches 
four to six weeks before your last spring 
frost. As long as they are protected 
from frigid winds, kale and col- 
lards transplanted into cool soil 
will quickly establish them- 
selves and start growing. 

Kale and collards grown in 
spring often become magnets for 
pests in early summer, so many 
gardeners pull up the plants and 
compost them. Then, in July 
or August, you can start new 
seedlings to serve as your fall-to- 
winter crop. 

Recommended seed-starting 
dates for cultivating kale and collards 
as a fall crop include late June in New 
Hampshire, early July in Maryland, 
late July in Alabama, and late August in 
Arizona. Harden off the seedlings before 
setting them out in well-prepared soil, 
and plan to cover them with lightweight 
row cover or tulle to exclude insect pests 
and provide a little bit of shade. 

Kale and collard plants are heavy feed- 
ers that grow best in moist, fertile soil 
with a pH between 6.0 and 7.5. Mix in 
a generous application of a balanced or- 
ganic fertilizer before planting, and allow 
at least 12 inches between plants. Use a 
biodegradable mulch of grass clippings 
or coarse compost to insulate the roots 
from heat and drought in summer and 
cold in winter. 

Pest Control 

Featherweight row cover held aloft 
with hoops or stakes is the easiest way to 
protect actively growing kale and collard 
greens from cabbageworms, harlequin 



bugs, grasshoppers and other summer 
insects. After you’ve removed the row 
cover and have begun harvesting, moni- 
tor plants closely for pest problems, and, 
if needed, use an organic pesticide con- 
taining either Bt {Bacilltis thuringiensis) 
or spinosad to limit damage from leaf- 
eating pests. 

Saving Seeds 

Kale and collard greens produce yel- 
low flowers (which are scrumptious in 
salads or stir-fries) followed by elongated 
seedpods in their second year. When the 
seedpods have dried to tan, gather them 
in a paper bag, and allow them to con- 
tinue drying indoors for a week. Shatter 
the dry pods, and collect the largest seeds 
for replanting. Under good conditions, 
seeds from kale and collards will remain 
viable for up to three years. Be sure to 
save seed only from open-pollinated va- 
rieties, because seed from hybrid varieties 
will not grow true to type. ^ 



tfrCDPDnU/IMPI growing know-how for dozens more crops by browsing our Crops 

fiLLr UnUiV IliU. at a Glance Guide at www.MotherEarthNews.comA^rops-At-A-Glance. 
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Enter the 2015 
Homesteader Giveaway! 

Mother Earth News and Gr/t have done it again! In honor of International 
Homesteading Education Month in September, we’re launching the 
Homesteader Giveaway. Grand-prize winner will receive: 



Prize 

Package 



$ 11 , 000 ! 



• In-home freeze dryer from Harvest Right. 

• Waterwise 4000 water distiller and two Showerwise showerheads from Waterwise. 

• Package of books from Storey Publishing. 

• 25 newly hatched chicks and one starter kit from Murray McMurray. 

• Traditional kitchen culturing package from Homesteader’s Supply. 

• Food dehydrator from NESCO. 

• 4 rolls of SquareDeal non-climb woven fence from Red Brand. 

• Chalet chicken coop from Egg Cart’n. 

• Freeze-dried fruit and vegetable buckets from Hudson Valley Homestead and Provision 

• “The Hoss Deal” — which includes a seeder, plow bonus, spreader bar bonus, 8- and 12-inch 
oscillating hoes, row marker, shoulder bolt, and seed plates — from Hoss Tools. 








BONUS: Eight folks will receive a 
food dehydrator from NESCO. 






Enter for a chance to win: www.MotherEarthNews.com/Homesteading2015 



No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States. Entrants must be 18 years of age or 
older. Sweepstakes begins 2/18/15 and ends 11/30/15. See official rules online at www.MotherEarthNews.com/Homesteading2015 1 Sponsor: Mother Earth News, 1503 SW 
42nd St., Topeka, KS 66609 













Nurturing 

Natives. 



Seedlings, 

Transplants, 
Potted liners. 

www.musserforests.com 

l-80«^3^319 




Predators in Their Tracks 



ProtBction Againot Nighfc Time Predator Animals 
Nite«Guard Solar attacks the deepest primal fear of night 
animals, that of being tfocovared. When the sun goes 
down, Nite«Guard begins to flash. The atmple fact is that 
a Hash of light* is aensed as an eye and becomes an 
ImmediatB tfireat to the most farodous night animals. 



rFtJuA 



NITI 

nlteguard.com 
PO Box 274 • Princeton MN 55371 • 1.800.328.6647 
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Division of 
Great Plains Mfg . Inc_| 
Salma. Kansas 

www.landpride.cam 



There is no comparison between a Zero Turn Mower and anj 
other powered mower when ft comes to getting work done 
quick and efficientty. A Land Pride Zero Turn Mower can 
cut square corners, zip around trees, and increase overall 
productivity on your farm, in your yard or at your business. 



Get mowing work done. . with Land Pride’s Zero Turn Mowers! 



OVjMI^PduGls tp Tour Litestvie. ■ . 
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The Pitchfork Pulpit ByJoelSalatin 



The Lowdown on 

ROTATIONAL 

GRAZING 




The best pasture management mimics a 
natural migratory-herds-on-prairie ecosystem. 



M any years ago, the livestock 
on our farm consisted of a 
handful of cows and a couple 
dozen chickens. WeVe scaled up our live- 
stock operations through the years with 
cash flow from retained profits, and now 
our farm is home to hundreds of cows 
and pigs, plus thousands of chickens and 
turkeys. The pastured model weVe used 
with our livestock has proved successful 
at every level of growth. 

Many times, micro-farmers see ap- 
proaches such as our portable poultry 
pens and rotational grazing as practices 
that might be necessary for commercial 



operations, but that aren’t really appli- 
cable to their small homesteads (which 
some might consider glorified backyards). 
Nothing could be further from the truth. 

In this column, I address the home- 
stead version of our farm’s commercial- 
scale rotational grazing system. In many 
ways, this type of forage management is 
actually easier for small enterprises than it 
is for large ones. 

Two overriding principles drive pas- 
tured livestock operations, large or small: 

• Bare soil is not good. 

• Strategically timed pruning stimu- 
lates plant growth. 



Few things make my head explode 
faster than visiting a small farm and 
seeing a stationary chicken house sur- 
rounded by bare soil. No matter how 
small, the stereotypical yard with chick- 
ens scratching around in bare dirt is un- 
healthy. Removing the soil’s vegetative 
cover makes it vulnerable to erosion and 
shuts down biological activity. That ac- 
tivity is important because the work of 
that community of beings, from earth- 
worms to mycorrhizal fungi, prevents 
harmful pathogens from gaining the up- 
per hand. A healthy, vegetation-covered, 
biologically active soil ensures plenty of 
the good bugs. 

If you have a chicken yard the size of 
a postage stamp, covering the soil with 







The Pitchfork Pulpit 



wood chips, leaves, straw or 
compost will ameliorate the 
lack of vegetation and create 
a living medium even with- 
out green, growing plants. 

Chicken traffic in and out of 
a coop creates a high-impact 
zone and, even in totally free- 
range situations, will cause 
barrenness over time. 

I saw an interesting solu- 
tion in Canada, where a fel- 
low put 2-by-4s edgewise on 
the ground about a foot apart, 
extending about 1 2 feet from 
the chicken house. He spread 
sturdy wire mesh — large 
enough for the chickens’ 
waste to pass through but small enough 
not to trap their feet — over these boards 
set on their edges. The eaves of the house 
drip dew and rainwater on this high- 
traffic zone, where the chickens concen- 
trate manure. (They like to poop as they 
enter and exit their quarters.) Luxuriant 
green grass grows up through the wire 




Chicken tractors help spread valuable manure throughout a pasture. 



mesh and the chickens keep it mowed 
perfectly. What would otherwise be a 
toxic, pathogen-friendly, poopy mess is 
now a productive “salad bar” that looks 
like a beautiful green carpet. Separating 
the chickens from the ground by a mere 
4 inches completely changed the hygiene 
of the environment — actually building 



soil instead of letting it erode. 

^ Very cool. 

Prevent the 
‘Second Bite’ 

Of course, any chicken run 
larger than a postage stamp 
can enjoy a composting yard 
(lots of carbon bedding to 
cover the soil and let the 
chickens stir), or a portable 
structure that allows the birds 
to graze on fresh pasture con- 
tinually. Whether you make 
or buy such a portable shelter, 
leaving the birds in one place 
for only a day will protect the 
surrounding vegetation and 
stimulate greater growth. The chickens 
will enjoy the benefits of eating fresh green 
material without destroying plants or soil. 

As with a mowed lawn, the pruned 
vegetation will grow back quickly as soon 
as it has rested. Quick pruning followed 
by long rest periods will stimulate more 
biomass production than would occur 




Mulch made 
from renewable 
resources — 
No Plastic 



tesi 

✓ Excellent weed suppressor! 

✓ 100% biodegradable — just till in 
any residual 

✓ Porous to air and water 

✓ Feeds the soil with organic material 

✓ Eliminates herbicide use 

✓ Use with drip or overhead irrigation 

✓ Helps maintain moisture in the soil 

WeedGuard 

I Plus’ 

Patent pending 









Neighborhood Farm, MA 



Also Use New Lightweight in Tunnels 

1 - 800 - 654-5432 

www.w60dguapdplus.com 
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BRYAN WELCH 




These sheep enjoy rich nutrition, thanks to pasture that's benefited from plenty of recovery time. 



in a static state. Even better than a lawn 
mower, the chickens leave behind fertil- 
izer that will encourage the vegetations 
regrowth — winner, winner, chickens’ din- 
ner! With larger flocks, employing light- 
weight, electric poultry netting will create 
the same win-win portability. 

The secret to forage management is 
pruning and then allowing the vegetation 
to rest. Continuous animal access to any 
one place will evenmally diminish forage 
production of the plants the animals like 
best. All animals have a palatability in- 
dex — they, too, like their ice cream better 
than their spinach. 

Many people with a 1-acre lot and one 
dairy cow ask, “Do I really need to ro- 
tate my cow?” The answer is, “Yes!” The 
first day the cow is on that 1-acre lot, 
she’ll eat the most palatable, delectable 
plants out there. As soon as those newly 
sprouted plants grow back enough for her 
mouth to grab, she’ll go for them again. 
The goal of proper forage management is 
to protect plants from that second graze 
through her salad-bar favorites. 



After being pruned, plants need 
enough time to go through their growth 
curve — slow start, rapid acceleration, 
and then a senescent slow down as the 
plants mature. If your cow continuously 
grazes the same area, eventually the plants 
she likes will weaken and those she doesn’t 
like will take over. When we domesticate 
animals on defined property, our respon- 
sibility is to figure out how to mimic the 
way migratory flocks and herds interact 
with the landscape. Andre Voisin, godfa- 
ther of managed grazing, called this “the 
law of the second bite.” In rotational graz- 
ing, you must delay that second bite until 



the good forage has recovered sufficiently 
to regenerate, a period that will vary with 
the forage. Regardless of animal type, 
plant variety or the area’s climate, the di- 
versity of vegetation decreases in any area 
that’s continuously grazed. This is why 
strategic timing is such a key to successful 
forage management. 

Managed Grazing 
for the Micro-Farmer 

The pasture plan for one milk cow 
would simply be to offer a tiny new 
paddock — maybe only 5 yards by 10 
yards (50 square yards) — every day. If 




deltechomes.com Call 800.642.2508 Ext 701 Model shown: Ridgeline 1536 sq ft / 1604 sq ft 



Focusing on energy conservation first, a Renew Collection home 
creates a restorative effect on the environment. Each of the nine 
models is designed to use 2/3 less energy than a traditional home, 
with options available to go net-zero. WeVe simplified planning 
and building the high performance home. 
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Parformancc & Nat-Z«ro Hornet 



Jelte 

HOMES 
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The Pitchfork Pulpit 




The BEST TILLER on EARTH. 

All Gear Drive power & performance mean you don't just dig the 
dirt, you build your soil. Prepare ready to plant seed beds, 
precision cultivate, and power compost garden residues and cover 
crops directly back into your garden for organically richer soil. 



BCS 
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Cracking heels? Nail Fungus? 




$-IQ95 

(price includes postage) 

“Dear Long Creek Herbs, Your 
Nail Fungus Soak is awesome! 
Nothing I tried seemed to help. 
My thumbnail is finally healing! 
Thank you for such a wonderful 
product!”... Jeanette B., Indiana 




Your Fungus Can Be Gone, 

I GUARANTEE it! 



Phone 

417 - 779-5450 

Mon. - Fri. 8 - 5 Central 



Long Creek Herbs 
P.O. Box 127-E 
Blue Eye, MO 65611 




More information & video-on-iine a veteran-owned company 



LongCreekHerbs.com 



Strategic timing is 
the key to successful 
pasture management. 



you have 1 acre, you could offer almost 
100 of these daily paddocks. That would 
provide about 99 days of rest for each 
paddock between grazing times. The 
best forage plants and the rest periods 
will change based on day length and cli- 
mate — weather conditions, rainfall and 
temperature. Fertility and type of vegeta- 
tion will also play a role. 

If your cow needs 50 square yards a day 
and you want to move her just once a 
week, she’d get a 350-square-yard pad- 
dock. Fast-growing grass could be tall 
enough to graze again in just two days, 
but that wouldn’t be enough time for the 
plant to replenish the carbohydrates it 
needs to send forth new shoots and deep- 
er roots. So even though less-frequent 
moves might seem more convenient, you 
won’t get as much benefit as you would 
with shorter stays on smaller paddocks. 

The paddocks don’t need to be per- 
manently fenced, but can be staked out 
as you move the animal around the pas- 
ture area. A portable electric fence is the 
high-tech Aha! of rotational grazing that 
enables the grazier to adjust the paddock 
barriers as forage volume and grazing re- 
quirements change. 

Your bottom line should be to pro- 
tect the forage from the second bite by 
allowing it a period of rest and fast re- 
growth immediately after the first bite. 

I Graze: www.GrazeOnline.com 

I Holistic Management International: 

I WWW. HolisticManagemen t. org 
I National Resources Conservation Service: 
WWW. NRCS. USDA .gov 
National Sustainable Agriculture 
Information Service, a project of the 
National Center for Appropriate ' 
Technology: www.ATTRA.NCAT.org -n' 
The Stockman Grass Farmer: 

www.StockmanGrassFarmer. com 
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The result will be far more forage pro- 
duction, far more solar energy converted 
into biomass, more forage diversity, 
and more soil organic matter developed 
through larger root mass — which, by 
the way, removes carbon dioxide from 
the atmosphere and stores it in the soil. 
Plus, you get healthier animals and nutri- 
ent-rich meat and dairy products. 

Custom Water and Shade 

Managing rotational grazing requires 
portable water and, usually, portable 
shade. For example, a water line supplying 
a tub with a float valve is cheap and worth 
the investment. Simple, portable “shade- 
mobiles” you can make using greenhouse 
shade cloth will keep the animals away 
from trees (another high-impact zone, 
with bare soil and pathogen incubation) 
and will spread their droppings where the 
vegetation can metabolize this ecologi- 
cal gold. You’ll want to customize both 
shade and water, depending on your 
circumstances and the season, and can 
find good advice online about how to do 
so, such as on the National Sustainable 
Agriculture Information Service’s website 
(see “Resources” on Page 78). 

Farmers now have access to inexpen- 
sive, lightweight, portable electric fencing 
as well as shelters and watering methods 
that enable us, for the first time in history, 
to duplicate domestically what occurs in 
the migratory-herds-on-prairie ecosystem 
that has worked well for countless centu- 
ries. What an incredible time to be alive! 
Exercising this level of management and 
care may sound arduous, but when you 
consider animal health, soil fertility, over- 
all pasture productivity, human nutrition 
and even climate change, the dividends 
are clearly worth every bit of effort. 

Now get ’em movin’. ^ 



Joel Salatin has been refining his 
rotational grazing methods for 30 years 
on his family farm In Virginia. His most 
recent books are Fields of Farmers: 
Interning, Mentoring, Partnering, 
Germinating; Folks, This Ain't Normal; 
and The Sheer Ecstasy of Being a 
Lunatic Farmer {see Page 80 to order). 




Protect your solar investment. And your lifestyle. 
With future-perfect technology from OutBack Power. 



Going solar? 

Make sure your system meets your needs tomorrow. OutBack Power 
GridZero technology gives you both off-grid independence and 
grid-connected economic. So no matter how much utility rules and 
policies change, you're in control. 

Already have solar? 

OutBack has a solution to upgrade your current system with advanced 
energy storage technology to keep you powered during outages and 
emergencies. 

Whatever the future brings, you're more empowered for living it 
with OutBack. For more information call OutBack at 1 (360) 435-6030, 
email sales@outbackpower.com or visit www.outbackpower.com 




Circle #59; see card pg 97 




for more Information vIaU W00DMASTER.COM 



Setting the Standard. 



Woodmaster's line of industry- 
leading natural and alternative 
fuel furnaces and boilers let 
you buy American but make an 
impact on the world. 



woodmaster.com 

800 - 932-3629 
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Mother Earth News Bookshelf 



real food 




MT 

ItRMtNTAIION 



THE ART OF 
FERMENTATION 

The An of Fennmtation is an in-dcpih, 
comprehensive guide to do-it-yourself 
home fermentation. vSandor Katz pres- 
ents the concepts and processes involved 
in fermentation in ways that are simple 
enough to guide readers through their 
first experience making sauerkraut or yogurt, yet detailed 
enough to also provide greater understanding and insight 
for experienced practitioners. 

#6077 $39.95 

TASTING THE SEASONS 

Tasting the Seasons includes an impressive 
variety of fast, fresh, irresistible, easy reci- 
pes. These family-oriented one-dish won- 
ders, updated classics and creative gourmet 
entrees are all presented with a steady focus 
on how to identify, selea and prepare 
foods using ecologically sound principles. 
There are nearly 250 recipes for superbly seasoned, beauti- 
fully presented meals to serve for imy occasion, from an 
intimate fomily dinner to a large holiday celebration. 
#7515 $19.95 

LARD: COOKING WITH 
YOUR GRANDMOTHER’S 
SECRET INGREDIENT 

Showing up in high-end restaurants 
and pastry shops, lard is once again 
embraced by chefs, dieticians and 
enlightened health care professionals. 
Lard: The Lost Art of Cooking with 
Your Grandmother ’s Seaet Ingredient 
offers you the opportunity to whip up traditional recipes 
and incorporate good animal fats into your diet once again. 
#5901 $24.99 

ONE-HOUR CHEESE 

It's a DIY cook’s dream come true: 
It’s pizza night, and you’ve made 
not only the crust and sauce, but 
the mozzarella, too. Or, you’re whip- 
ping up quesadilhis for a snack, 
using your homemade friple Pepper 
Hack. One-Hour Cheese includes 
16 recipes for fresh cheeses that can be made in an 
hour or less, using readily available ingredients and 
tools. And, they'll be just as delicious as store-bought! 

#7407 $14.95 







COMFORT FOOD 
COOKBOOK 

Bring tasty, old-fashioned comfort 
fciod to your table at every meal with 
the Comfort Food Cookbook, a collec- 
tion of more than 230 recipes from 
the archives of Grit, a long-running 
countiy-lifestyle magazine. Discover 
how easy' it is to make delicious bis- 
cuits, combread and other chissic family favorites with 
wholesome ingredients. 

#7289 $24.99 

THE FOUR SEASON FARM 
GARDENER’S COOKBOOK 

The Four Season Farm Gardeners 
Cookbook is nvo books in one. Its a 
I year-round, seasonal cookbook with 1 20 
recipes to maximize the fruits (and veg- 
' etables!) of your gardening labor. It’s also 
a step-by-step garden guide full of easy-to-follow instruc- 
tions and plans for different gardens. It covers properly 
sizing a garden, nourishing the soil, and the unportance of 
rotating crops and planning ahead. 

#6545 $22.95 

THE FEAST NEARBY 

Within a single week in 2009, food jour- 
nalist Robin Mather found herself on the 
threshold of a divorce and laid off from 
her job at the Chicago Tribune. Forced 
into a radical life change, she returned 
to her native rural Michigan. There, she 
learned to live on a limited budget while 
remaining true to her culinary principles of eating well 
and its locally as possible. Mather’s poignant, refleaive 
narrative shares encouraging advice for aspiring locavores 
everywhere, and combines the virtues of kitchen thrift with 
die pleasures of cooking — and eating — well. 

#5451 $24.00 

DRINK THE HARVEST 

PreseiMng the harvest doesn’t have to 
stop with jam and pickles. Drink the 
Harvest shows you how to create juices, 
ciders, wines, meads, teas and syrups to 
savor any time of year. From strawberry 
juice to pear cider, dandelion wine to 
spiced apple mead, citrus peel tea to 
kombucha, these delicious recipes will please your palate. 
#7232 $18.95 







CURING & SMOKING: 

MADE AT HOME 

Curing & Smoking demonstrates how 
simple it is to use the magic of smoke to 
create wonderfully aromatic foods with 
distinctive flavors. The book follows the 
curing and smoking processes from begin- 
ning to end, from creating a useful pantry 
to storing your home-cured creations. Topics covered 
include drying, curing, hot smoking, cold smoking, indoor 
smoking, drying and ivrapping, and vacuum packing. 

#6215 $19.95 

HOME CHEESE MAKING 

Discover 75 recipes for making your 
own cheese and other daity products 
that require only basic techniques and 
the freshest of ingredients. You’ll enjoy 
the satisfaction of turning our a covered 
delicacy', and then using your homemade 
cheese in the btxik’s recipes, which include treats such as 
Ricotta Pancakes, Cream Cheese Muffins and more. 
#1660 $16.95 

MEALS IN A JAR 

Meals in a Jar provides step-by-step, 
detailed instructions needed to create 
all-natural breakfast, lunch and din- 
ner options that you can keep on a 
shelf and prepare in minutes. These 
scrumptious recipes allow even the most 
inexperienced chefs to serve delicious 
dishes. Not only are these meals perfect for after-school 
study sessions and rushed evenings, they' make for tasty 
fare on family camping trips and can be lifesavers in times 
of disaster. 

#6657 $15.95 

WHOLE GRAIN BAKING 
MADE EASY 

Written by Mother News 

Contributing Fxlitor Tabitha Alterman, 
this book is an in-depth guide for 
bakers who want to maximize the 

nutritional value of their breads, pjis- 
tries and desserts while experiment- 
ing with delicious new flavors of many different whole 
grains and other real food ingredients. Try more thim 75 
recipes that are accessible yet thorough, with explana- 
tions of techniques that will not only ensure success 

with her recipes, but will also make you a better cook. 

#7337 $24.99 






homesteading and livestock 



POSSUM LIVING 

In Possum Living: How to Live Well Without 
a Job ami With (Almost) No Money, author 
Dolly Freed shares why she decided to shun 
the rat race and live off the land on a half-acre 
lot outside of Philadelphia. Originally pub- 
lished in the late 1970s, Possum Lit’ing\s part 
philosophical treatise and part down-to-earth 
how-to, and provides a no-nonsense approach to beating 
the system and becoming self-sufficient — even in suburbia. 
#4513 $12.95 



THE BACKYARD 
HOMESTEAD BOOK OF 
BUILDING PROJECTS 

Expert woodworker Spike Carlsen offers 
clear, simple, frilly illustrated instructions 
for a variety of projects, including plant 
supports, a clothesline, a potting bench, a 
chicken coop, a hoop greenhouse, a cold frame, a beehive, 
a root cellar with storage bins, and an outdoor shower. 
Most of the projects are suitable for complete novices, and 
all require just basic tools and standard building materials. 
#7193 $24.95 





FIELDS OF FARMERS 

The average U.S. farmer is 60 years old, 
largely because young people can’t get 
into the business, which means old peo- 
ple can’t get out. Based on his decades of 
experience at Polyface Farm, Joel Salatin 
digs deep into the problems and solutions 
surrounding this land- and knowledge- 
transfer crisis. Fields oJ Far-mers empowers aspiring young 
farmers, midlife farmers and non-farming landlords to 
build regenerative, profitable agricultural enterprises. 
#6831 $25.00 

THE SHEER ECSTASY 
OF BEING A LUNATIC 
FARMER 

Shunned by industrial farmers, vili- 
fied by corporate agribusiness, and 
stalked by food police as being a luna- 
tic, farmer-entrepreneur Joel Salatin 
enjoys the sheer ecstasy of being 
surrounded by happy, frolicking animals, dancing 
earthworms, and appreciative customers. This book 
describes the breadth and depth of the paradigm dif- 
ferences between healing and exploitative food systems. 
#4808 $25.00 



FOLKS, THIS AIN’T 
NORMAL 

M In Folks, This Ain’t Normal, Joel 

iS Salatin discusses how far removed we 

are from the simple, sustainable joy 
that comes from living close to the 
land imd the people we love. Salatin 
has many thoughts on what “normal” 
is, and shares practical and philosophical ideas for chang- 
ing our lives in small ways that have a big impact. 
#5743 $25.99 








COUNTRY WISDOM 
& KNOW-HOW 

This 476-page book is a compendium 
of treasured knowledge from hundreds 
of small booklets published as “Country 
Wisdom Bulletins” in the 1970s. 
Whether you want to build a stone 
fence, make strawberry-rhubarb jam or 
plant an herb garden, this book will explain how to make 
your homesteading dreams a reality. 

#2793 $19.95 



To order, call toll-free 800-234-3368 (outside the United States and for customer service, call 
785-274-4365), or go to www.MotherEarthNews.com/Shopping. Mention code MMEPAF42. 
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organic gardening 



Bookshelf @ 




ALL NEW SQUARE FOOT 
GARDENING 
(2ND EDITION) 

Rapidly increasing in popularit)’, square 
foot gardening is an easy way to grow a 
lot of food in small spaces. Rich with full- 
color UTiages and tips for selecting materi- 
als, this book Is perfect for brand-new 
gardeners as well as the millions of square foot gardeners 
who are already dedicated to Mel Bardiolomews industry- 
changing insights. 

#6645 $24.99 

THE NEW CREATE AN 
OASIS WITH GREYWATER 

This revised and expanded edition 
describes how to quickly and easily 
choose, build and use a simple greywa- 
ter .system. Some can be completed in 
an afternoon for less than $30. This 
book also provides complete instruc- 
tions for more complex installations, and describes how 
to deal with freezing, flooding, drought, failing septics, 
low-perc soil and non industrialized world conditions. 
This book helps in coordinating a team of profession- 
als to get optimum results on high-end projects and 
“radied plumbing” that uses 90 percent fewer resources. 
#4376 $20.95 

DRIP IRRIGATION FOR 
EVERY LANDSCAPE AND 
ALL CLIMATES 

Author Robert Kourik cle;irly explains 
how to use less water yet increase 
the yields of vegetables and pro- 
mote the growth and flowering of all 
plants — trees, shrubs and container 
plants — in any climate, even where 
it rains irregularly. This book Includes information on 
how to manage limited water supplies with precision and 
efficiency, without the clutter of hundreds of widgets 
and gizmos. The Icnowledge is shared in Kouriks inimi- 
table, friendly, down-to-earth and easy-to-undersiand style. 
#4421 $13.00 

GROW MORE WITH LESS 

From composting and mulching to 
planting trees, author Vincent Simeone 
covers all the eco-friendly essentials in 
one straightforward handbook. Simeone 
makes the what, how and why of sus- 
tainable gardening unmistakably clear, 
with his advice on how to make the 
best plant selections possible, manage species, conserve 
\vater with proper irrigadon, install rain barrels and 
cisterns, and more. Grow More with Less is your com- 
plete step-by-step personal road map for green gardening. 
#7029 $21.99 

DESERT OR PARADISE 

In Desert or Paradise, author Sepp Holzer 
applies his core philosophy for increasing 
food production, promoting the earths 
health and reconneaing mankind with 
nature to reforestarion and water conser- 
vation across the world. You’ll find here a 
wealth of information for the gardener, 
homesteader, permaailture designer and sustainable farmer. 
#6592 $29.95 






CREATING RAIN 
GARDENS 

Homeowners spend hundreds 
of dt)llars watering their yards, 
but there is an easy way to save 
money and resources — rain gar- 
dening. This method can be as 
simple as collecting rain to 
reuse in front yards and back- 
yards. Creating Rain Gardens is a comprehensive book 
for the DIYer, covering everything from rain barrels 
to simple living roofs, permeable patios, imd other 
low-tech affordable ways to save water in the garden. 

#6041 $24.95 




GARDEN 

PRIMEk 

f.* 



THE GARDEN PRIMER 
(2ND EDITION) 

The most comprehensive and entertain- 
ing single-volume gardening reference 
ever printed now focuses on 100 percent 
organic methods. This updated version 
of Barbara Damrosch’s classic guide reju- 
venates the original material while main- 
taining its primary appeal: practical, creative ideas and the 
friendly style of an “old-f^hioned dirt farmer.” 

#3896 $18.95 

B SAVING SEEDS AS IF 

OUR LIVES DEPENDED 
ON IT 

ITiis book offers great guidance for begin- 
ning and experienced seed .savers alike on 
the joy and responsibility of pre.serving 
seeds. The history of seed saving comes 
with an overview of the current state 
of seed affairs, and the endless benefits of choosing the 
“seedy road.” 

#5775 $12.00 

MOTHER EARTH NEWS GUIDE 
TO ORGANIC GARDENING, 
(6TH EDITION) 

It’s never too early to start planning 
this year’s garden. Wliere to plant your 
herbs? Where should s our row of cab- 
bage grow? How many tomato plants 
should you have? The 6ih edition of 
the Guide to Organic Gardening from Mother Earth 
News is a great reference to help you plan your bountiful 
garden this year. Beginning with soil, fertilizer, seed start- 
ing, plant choices and so much more, this guide is 100 
pages of articles to help you grow your best garden yet! 
#7538 $6.99 




< \in,i 




no matter where you live. 

#5832 $19.95 



THE YEAR-ROUND 
VEGETABLE GARDENER 

Author Niki Jabbour gardens in 
Nova Scotia, where short summers 
and low levels of winter sunlight cre- 
ate the ultimate challenge for food 
gardeners. Her simple techniques 
will have you harvesting fresh veg- 
etables in every month of the year. 






GARDENING WHEN IT 
COUNTS 

Gardening When It Counts helps you 
rediscover traditional low-input garden- 
ing methods to produce healthful food. 
This book shows that any family with 
access to 3,000 to 5,000 square feet of 
garden space can halve their food costs 
using a growing system requiring just the odd bucketful 
of household wastewater, perhaps $200 worth of hand 
tools, and about the same amount spent on supplies. 
#2647 $19.95 

GARDEN WISDOM 
& KNOW-HOW 

Gatden Wisdom & Know-How is a prac- 
tical guide to planting and maintain- 
ing a large-scale garden. The chapters 
are organized by topic — garden tech- 
niques and tricks, the flower garden, 
the edible garden, container gardening, 
garden design ;md landscaping, attracting wildlife, and 
more — and packed with useful information. 

#4522 $19.95 

VERTICAL VEGETABLES 
& FRUIT 

For anyone who wants to grow food in 
small spaces, this book has the solution: 
Grow up! Learn how to construct the 
site, prepare the soil, and plant and care 
for vegetables and fruit to produce big 
yields. From beans on a tipi and tomatoes 
on a wire archway to cucumbers on a trellis and kiwis on a 
clothesline, author Rhonda Massingham Hart has advice to 
meet every gardener’s needs. 

#5857 $16.95 



GROWING FOOD IN A 
SHORT SEASON 

Providing helpful hints and a wise 
gardening philosophy for a productive 
food garden, author Melanie Watts 
begins at ground level with iastruc- 
tions on how to use compost iuid 
manure to create fertile soil that will 
lend its life to plants. A variety of seed options and planting 
methods are presented — including start times and place- 
ment — that take into account microclimates that occur in 
each garden as well as the benefits of companion planting. 

#7531 $24.95 



BUILDING SOILS 
NATURALLY 

In an organic garden, plants in optimum 
health thrive. But if they don’t, there’s 
often something lacking in their nutri- 
tion. The solution is to “start Mth the 
stnl,” but healthy soil doesn’t happen just 
by composting, fertilizing or companion 
planting alone. This book gives gardeners a hands-on 
plan for creating productive, living soil by using a practi- 
cal, holistic approach — crafted right in your garden. 
#6387 $19.95 





1 natural health 





GO WILD 




TO III 


Harvard Medical School Prt)fes.sor John 
Raley, M.D., and journalist Richard 
Manning investigate the power of living 




4 A ^ 


with awareness of our genetic makeup 


' ' 




when making choices in the areas of diet. 






exercise, sleep and more. Go Wild exam- 




* * 1 ’ 


ines how understanding our core DNA 
will help us combat modern disease 





and psychological afflictions, from depression to diabetes 
to heart disease. Discount available until May 31, 2015. 

r7449 $21.60 



CONCEIVING HEALTHY 
BABIES 

Drawing on the author’s own 
personal triumph over infertil- 
ity, Conceiving Healthy Babies is a 
unique herbal guide geared to help- 
ing couples achieve balance in pre- 
conception, pregnancy, lactation 
and bev'ond. Whether you have 
experienced challenges in conceiving or just want to 
ensure your pregnancy is as natural and uncompli- 
cated as possible, this book is an indispensable guide. 
#7327 $19.95 



500 TIME-TESTED 
HOME REMEDIES 
AND THE SCIENCE 
BEHIND THEM 

Covering everything from insect 
bites and insomnia to nausea and 
stress, this authoritative and com- 
prehensive guide offers e;isy recipes 
to bolster your resistance to illness, and the scientific 
backup as to why and how the solutions are effective. It 
shows how to ease aches and pains and manage minor 
ailments naturally. The book’s 500 recipes contain read- 
ily available, inexpensive and .safe ingredients. 

#7017 $21.99 
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THE FOLK SCHOOL 

CHANGES YOU. 




Engaging hands and 
hearts since 1925. Come 
enjoy making crafts and good 
friends on 300 natural, 
scenic acres in western 
North Carolina. 

JOHN C. CAMPBELL FOLK SCHOOL 

folkschool.org 1-800-FOLK-SCH 

BRASSTOWN NORTH CAROLINA 



Circle #39; see card pg 97 




Season to Season Versatility 
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MMIsmix.com 

Your source for top-quality 
fertMizers and much more! 




Try our 100% natural 

Mills Magic Rose Mix 

in your garden this year! 



• Designed and proven to enhance 
your gardening experience. 

• Contains nutrient products that 
benefit both flowers 
and vegetables. 

• It ensures more 
vivid blooms and 
healthier plant 
growth. 

• We offer top-quality 
hand tools, too! 



Millsmix.com 

800 - 845-2325 

Beaty Fertilizer, P. O. Box 2516, Cleveland, TN 37320-2516 
Millsmix.com is the trade name for the Beaty Fertilizer Co. 
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HJI FARM FENCE SUPPLIES 

Fan. erltndtf Strvlce and ixpen ddalct 



FREE 

SHIPPING! 

On Qualified Orders 



www.kencove.com Q 
1-800-KENCOVE 
PA • IN • MO "W 



KENCOVE ELECTRIC NETTING 



Superior protection from 
predators 

Lightweight, portable 
design for easy installation 

Available in green, orange, 
and white 



Ideal for pigs, poultry, goats, 
and sheep 



$ 110.50 



Call now for your free fence guide & catalog 
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PETER BULL 



Country Lor© Readers’ Tips to Live By 




Blast Aphids, Spider Mites and 
Powdery Mildew Out of Your Garden 

A modified watering wand is the best organic pest control that I’ve found! It’s inexpensive, safe, easy to 
use, and effective for the prevention and removal of aphids, spider mites and powdery mildew. 

To make this tool, you’ll need a watering wand and an adjustable brass hose nozzle. Both are avail- 
able at any hardware store or gardening center; the watering wand costs between $10 and $30 and the nozzle 
is about $5. Remove the shower nozzle that comes attached to the wand and replace it with the hose nozzle. If 
your watering wand doesn’t come with a shut-off valve, you should invest in one. 

Turn the water on full blast and adjust the new nozzle to create a high-pressure spray. You’re dislodging the 
pests, not refreshing them with a shower! The angled head of the watering wand will allow you to direct the 
spray upward to remove pests on the underside of the 
foliage. Spray from below and above to remove all 
pests. Do this several times a week during heavy 
pest season. 

Be proactive about powdery mildew and 
wash off spores before you even see mildew. 

After you see mildew, you can wash it off, 
but you’ll need to do so every day, and re- 
moval will be slow. 

Cindy Jepsen 
Tempe, Arizona 



Research conducted at Texas A&M 
University has confirmed the effectiveness of 
this v/ater-spray technique. Read more by go- 
ing to http://goo.gl/N6BnDf. —Mother 





Woodstove Maintenance 

After 1 1 years of depending on a wood- 
stove for winter heat in our Ohio cabin, 
we’ve learned to only burn hardwoods 
in cold months, and to never burn green 
wood because it creates creosote buildup 
in the chimney, which can cause fires. 

We also keep fresh batteries in all of our 
smoke and carbon monoxide detectors, 
and we check the battery levels regularly. 
Here are some of the tasks we make sure 
to perform each year: 

• Remove accumulated wood ash from 
inside our woodstove. 

• Check all internal and external seals 
and replace them If necessary. 

• Split, stack and season our wood in 
spring. It’s a great way to lose 10 
pounds for the upcoming shorts season! 

• Call our chimney sweep. 

Robin Mullet 
Warsaw, Ohio 



How to Kill 
Ants with Grits 

If anthills are located where they cause 
problems, feed the ants grits. That’s 
right — grits, the breakfast food. Sprinkle 
some dry grits around the anthill. The 
ants will eat the grits, drink some water, 
and then swell up and explode. You’ll see 
results in as little as 24 hours, and entire 
anthills will be gone in days. Trust me; you 
really can kill ants with grits! 

Mitchell Whisler 
Twin Lake, Michigan 

Reuse Yard Stakes 
as Plant Labels 

Many lawn-maintenance companies in my 
area place plastic stakes in the ground 
to notify homeowners that they visited, 
conducted a treatment, etc. I’ve found a 
creative way to reuse these stakes, which 
would otherwise be thrown away. 



I collect the old plastic stakes from my 
neighbors and I upcycle them into DIY plant 
labels for my garden. Because they’re de- 
signed to hold a small sign, all I have to do 
is create a label and Insert It into a stake’s 
existing slot. The stakes are the right length 
(approximately 16 inches) to stay deep 
enough in the ground that they don’t lean. If 
they’re too long, I can easily trim them. 

Robert J. Rhodes 
Suffolk, Virginia 

Floating Fertilizer Gold 

The invasive algae that float on ponds and 
lakes in southern Connecticut (near where 
I live) and elsewhere could make great 
fertilizer. My public officials want to rid us 
of these algal masses by either poisoning 
them, draining the entire lake in hopes that 
a winter freeze will kill them, or employing 
mechanical means. All of these Ideas would 
cost taxpayers money. 
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I look at these masses of floating green 
and see floating gold. Harvesting algae is 
free and easy. When I’m out In my kayak, I 
simply fill a laundry basket with handfuls 
of algae, and then take the harvest home 
to put on my garden. I am in the experi- 
mental stages of this idea, but I appreciate 
that algae are free, easy to harvest, and 
dry to about half of their wet mass. I be- 
lieve every small farmer with a pond could 
han/est pond algae, dry them, fertilize a 
garden — and they could even sell algae at 
the farmers market! 

Cliff Weller 
Jewett City, Connecticut 

The Best Thing 
Since Sliced Bread 

If you’re anything like me, you like to pre- 
slice and freeze your homemade breads in 
order to pull a few pieces out later. A prob- 
lem with this strategy, however, is that the 
bread slices often stick together, and can 
be quite difficult to separate. 

I’ve found a simple and inexpensive so- 
lution that really works. I tear parchment 
paper into pieces, and then put a sheet 
between the slices of bread before freez- 
ing them. Parchment paper is surprisingly 
sturdy and holds up well in the freezer. 



In fact, the pieces can be used multiple 
times. Now my bread slices are always 
easy to take out because they haven’t 
fused together. This is the best way to 
freeze bread that I've found, and the 
method works well for other foods, such as 
burger patties, too! 

Debbie Duguay 
Arlington, Massachusetts 

Tasteful Mini-Vases for 
Floral Arrangements 

After my grandmother passed away, my 
parents helped my grandpa go through 
his kitchen and get rid of pantry and bak- 
ing ingredients he wouldn’t use. I bake 
more than my mom does, so most of the 
baking items came to me. In the box 
my parents sent home with me, I found 
a half-dozen glass bottles of food color- 
ing and extracts. I loved how dainty the 
bottles were, so I saved them even after 
they were empty. 

I now use the glass bottles as mini- 
vases to display tiny floral arrangements. 
They’re a beautiful way to remember my 
grandmother, a woman who enjoyed bak- 
ing and crafting as much as I do. 

Courtney Denning 
Harrison, Ohio 




A Better Way to Protect Fruit from Birds 



I started wondering how to protect my fruit 



from birds after I noticed that they like to 
eat my peaches and strawberries as much 
as I do. Bird netting has never been effec- 
tive for me, because the birds always find 
a way under it. With floating row cover, 
however, birds can’t see the fruit. If they 
can’t see it, they leave it alone. 

When the fruit starts to ripen, I cover my 
peach tree and strawberry plants. I remove 
the fabric from the strawberries periodi- 
cally to allow bees and other pollinators to 
access the bright blossoms. 

My peach tree is espaliered, which 
makes it easy to cover. I use wooden 
clothespins to secure the floating row 
cover. As an added bonus, the cover is 
easy to fold up and store until I need it 
next season. 

Donna Enz 
Lyle, Washington 



This peach tree is draped in row cover to 
hide the fruits from hungry birds. 
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Homemade Twine Holder 

I used to be constantly irritated by trying 
to keep up with my jute twine balls when 
I tied berry bushes, flowers and other 
plants. I would drop the ball, or wouldn’t 
be able to find the end, or would have a 
handful of “jute spaghetti." 

Looking through my junk box, I found 
a commercial-sized pepper shaker, but it 
wouldn’t hold the ball. My local hardware 
store had a roll of twine, instead of a ball, 
and it fit perfectly in the pepper shaker. 

I drilled a hole in the pepper shaker lid 
that was large enough to feed the twine 
through, but small enough to keep it from 
dropping back in. Now I have fun doing 
my tying — whether I drop it, put it in my 
pocket, or stick it in my belt, the twine is 
always there waiting for me, tangle-free! 

Jim Garner 
North Garden, Virginia 

For a nifty, ready-made twine holder that 
clips to your belt and includes a cutter, 
check out the Quick String Dispenser avail- 
able at http://goo.gl/ATWtQh. —yWoiHf/? 



Sturdy Tomato 
Cage Design 

I’ve designed a tomato cage that won’t fall 
over, allows plenty of air circulation, and 
comes apart for easy storage and trans- 
portation. The total cost is about $80 per 
cage, but keep in mind that each cage will 
last for years and will support three or four 
tomato plants. 

Materials 

3 pieces of concrete remesh, 42 by 84 
inches, $7 each 

6 metal fence U-posts, 6 feet tall (with 
holes and clips), $7 each 
18 nylon heavy-duty cable ties (3 per 
post), about $15 for two 15-packs 

First, drive the posts into the ground 
in two parallel lines of three posts each. 
There should be 42 inches of space on 
either side of each row’s middle post, and 
42 inches of space between each row. 

Use the cable ties to attach the concrete 
remesh horizontally to the inside of the 
posts to form three remesh “shelves." 




DIY Cold Frame 

I wanted a cold frame In my tiny Zone 5 garden, but I lacked the tools, patience 
and space to make and store one. Instead, I stacked old bricks in a rectangle 
against the south-facing wall of my Illinois home. Each side is two bricks high. I 
purposefully sized the walls to fit three scavenged storm windows, which I laid hori- 
zontally across the top of the bricks. I prop up the glass with a stick as the weather 
warms. My DIY cold frame was free, it doesn’t waste garden space, and it provides 
extra-early harvests! 

Ginger Li 
Homewood, Illinois 
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Eliminate shadows and boost plant growth 

• Solexx creates diffuse light - the optimal 
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Leave about 18 to 24 inches of height 
between each remesh shelf. After assem- 
bling the tomato cage, plant three or four 
tomato seedlings underneath the lowest 
tier of remesh. As the seedlings grow, each 
remesh shelf will lend support. 

Susan Hadden 
Calif on, New Jersey 

Hanging Herbs to Dry 

As we enter the growing season and plants 
become readily available for harvesting and 
drying, this herb-drying setup will save you 
considerable time and space. 

First, drill holes through the ends of 
some clothespins, and then thread a string 
through each hole and tie the pins to your 
herb-drying rack or line. Clip a bundle of 
herbs or flowers to each suspended clothes- 
pin. By using different lengths of string, you 
can vary the height of the herb bundles, 
which will allow for good air circulation. 

Sabrina Powers 
Canaan, New Hampshire 

Make Every Drop Count 

I was always stumped about what to do with 
partially depleted, 9-volt smoke detector 
batteries. They’re usually drained enough 
to cause the smoke alarm to chirp (typically 
at 2 a.m.), but they still have some juice 




Use every drop of energy from a 9-volt 
battery by adding it to an LED Blocklite. 



left, so I hate to just recycle them. I looked 
around for another device to use the bat- 
teries in, such as a transistor radio, but few 
items use 9-volt batteries anymore. 

Recently, however, I found a little LED 
Blocklite flashlight that does use a 9-volt 
battery. For about $5, you can turn your old 
battery into a compact — and surprisingly 
bright— flashlight. Now my little light goes 
with me on evening walks, and it lives on my 
nightstand. I plan to get several more! 

Derek Purdy 
Sunnyvale, California 



We Pay for Top Tips 

Do you have handy home, farm 
or garden advice? We pay $25 to 
$100 for each tip we publish, plus 
$25 for each photo or video we 
use. Send your tips to Letters® 
MotherEarthNews.com. 



Hatch Seeds in Upcycled Egg Cartons 

I use cardboard egg cartons to start my seeds. Each egg-shaped cup in the carton is 
the perfect size for an individual seed-starting pot. To try this: First, cut off the lid and 
use it as a tray to set the pots in. Next, moisten the seed-starting mix, fill the pots with 
the mix, and plant a few seeds per pot. As the seeds sprout and begin to grow, cut 
the pots apart, thin the seedlings, and leave them in the tray under grow lights or in a 
sunny window until they’re ready to go outside. Keep them moist! 

Jane Bell 
Boise, Idaho 




Cardboard egg cartons can be recycled into free, DIY seed-starting pots. 
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The FIREVIEW® 
Wood Cook Stove 




The Fireview is a high-efficiency, 
airtight, wood-burning cookstove 
that is perfect for home, cottage 
or camp. It serves as a high-output 
room heater, a cooking appliance 
and, with an optional water jacket, 

^ a source of hot water. For even 
more cooking versatility add 
the optional gas side burners. 
Models also available in all-gas, 
all-electric or dual fuel. 

Let us build one for you. 






ElmiraStoveWorks.com 

I 1-800-295-8498 ■ 
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Just $899 as shown with FREE SHIPPING 

Our Sea Eagle 285fpb Frameless Pontoon 
Boat is one mean green fishing machine! 

It inflates in 5 minutes, packs in a car trunk 
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Call 800 - 944-7496 for 
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This is not a "hybrid." 



Accelera® 300 is the only true heat pump water heater 
available in the U.S.A. We rely on the heat pump to make 
hot water, not on the back-up element. Our engineers 
placed our single back-up element at the top of the tank, 
ensuring hot water during high demand but keeping energy 
Costs minimal. We don't call it a “hybrid.” It’s not. It’s a heat 
pump water heater. 








> Accelera® 300 is designed for low operating cost, optimal 
storage capacity, high first-hour rating, and reliability 

> The largest seller in Europe for 35 years 

> Most efficient water heater with a 2.73 Energy Star EF 
and 1391 kWh/yr DOE estimated usage 

> Designed for efficiency in a wide operating climate range 
with COP typically between 3-6 



800.582.8423 

www.StiebelEltron.us 



Made in 

Germany 



SnEBELEURON 

Simply the Best 



Engineering&manufacturing excellencesince 1924 



Kasco's Eco-Drill Ensures 
Quality Pasture Renovation 




• Consistent no-till seeding of 
pastures or waterways 

• Precision Metering System 
allows control over a wide 
variety of seed sizes 

• lx)w-Maintenance; 
Completely Ground-Driven 

• Available in many widths, 
up to 10' 




1 - 800 - 458-9129 

www.kascomfg.com 



Kasco lnnovation...Ka5Co Value 
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Feel the 




Adopt a wild horse 
or burro, and 
experience 
an amazing 
relationship. 

May 1-2 
Benton, AR 



May 15-16 
Norco, CA* 



May 15-16 
Cassopolis, Ml 

May 15-16 
Florence, SC 



May 29-30 
Loveland, CO* 



June 12-14 
Napa Valley, CA 

* Trained animals available. 



For schedules and directions 
to these events, and to learn 
about other adoption and sale 
opportunities throughout the 
year, go to blm.gov. 




U5. Dcpartmcnl of the Interior 



Bureau of Land Management 



Wild Horse and Burro Program 



blm.gov 

866 - 468-7826 
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Keep Track of Your Crop Rotations 




planting arrangement for the year. Reference the previous year’s 
arrangement, and don’t put any related crops In the same location. 

Another record-keeping option is to plan your garden with 
Mother’s Vegetable Garden Planner, which can track your crop 
rotation for you. When you draw out your garden beds on what 
is essentially digital graph paper, the Planner will automatically 
color-code your crops by family. Then, when you map out your 
planting arrangement the next year, the Planner will alert you if 
you’re planning to put a crop in a place where you recently plant- 
ed a crop from within the same family. To try this tool on your 
desktop computer, go to www.MotherEarthNews.com/Garden- 
Planner. If you’d prefer to plan your plot on a mobile device, try 
the version for iPhone or iPad, called the Grow Planner. Details 
are available at www.MotherEarthNews.com/Grow-Planner. 

— Shelley Stonebrook 



Why should I rotate my garden crops? If I do, what's the 
best way to record what I've planted year after year? 

Rotating your annual crops — even in a small-scale home gar- 
den — can help thwart potential gardening woes. If you plant the 
same crop in the same spot every year, overwintered pests, disease 
spores and nematodes can build up in that bed’s soil. A lack of 
rotation also means that the main nutrients a crop pulls from the 
soil will become depleted in that spot over time. 

The first step to establishing successful rotation practices is to 
get to know the crop families. Plants should be rotated based on 
family, because crops in the same family generally have similar 
nutrient requirements, and they also attract many of the same 
pests and diseases. (You can print out a chart of common garden 
crops, grouped by family, by going to http://goo.gl/mdwtYK.) 

A good rule of thumb is to avoid planting crops that are in 
the same family in the same spot in your garden more often 
than once every three to four years. If this is tricky because of 
limited space or the diversity of the crops you grow, don’t stress; 
it’s merely a good ideal to shoot for. Even a two-year rotation is 
better than nothing. 

To start keeping simple crop-rotation records, draw out 
your garden beds on graph paper or in a gardening 
notebook or journal, and fill in what you’re 
planting where that season. You can use 
colored pencils to shade in planting 
areas based on which crop family 
is planted where — such as shad- 
ing all tomato-family crops in red 
and all cabbage-family crops in 
green. Then, before you put any 
seeds or transplants in the ground 
the following season, sketch out a new Graph your garden to ensure proper crop rotation, which deters pests and diseases. 



Do Compost 
Accelerators Work? 

I've heard that compost accelerators speed 
up composting and result in better compost. 
Are these claims true? 

Most independent studies have concluded 
that those products aren’t worth the expense. 
The three types of commercially marketed 
compost “accelerators” and “activators” are 
based on microorganisms, nitrogen, or herbs 
prescribed for biodynamic composting, and 
you can easily add any of those substances 
to your compost without spending money on 
a store-bought product. Dead plants, weeds, 
kitchen scraps and the other biodegradable 



wastes that go into home compost introduce 
all the microorganisms needed for compost- 
ing to proceed. If you like the idea of adding 
extra microbes to keep things moving swiftly, 
simply add a few shovelfuls of mature com- 
post each time you start a new heap or batch. 

When a gardener adds nitrogen to a lazy 
compost pile, the microbes take off, and 
their resulting population boom produces 
heat, which can help an almost-finished 
batch to finish faster. Free or cheap nitrogen 
sources, such as grass clippings, poultry ma- 
nure or alfalfa meal, will push a slow heap 
into high gear as effectively as products sold 
as compost activators would — and will be 
much less expensive, to boot. 



As for herbal additions, some gardeners 
grow comfrey or stinging nettle to feed to 
their compost as “activators.” 

— Barbara Pleasant 

What to Do About 
Pesticide Drift 

I'm trying to garden organically, but I'm 
concerned about pesticide drift. How 
can I tell whether drift is affecting my 
property, and what can I do about it? 

Pesticides do indeed “drift” and dam- 
age plants growing in neighboring areas. If 
the drifting chemical is an herbicide, then 
you may notice damage to plants. Loss of 
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foliage, yellowing vegetation at the wrong 
time of year, or damage occurring only on 
certain portions of plant leaves may indicate 
herbicide drift. Other symptoms of injury may 
include twisted leaves or downward-cupped 
leaves. However, drift from other types of 
pesticides may be difficult to detect. In some 
states, the department of agriculture will test 
crops for drift damage. Laboratory analysis 
can be costly, and it will not reveal who’s re- 
sponsible for the drift. 

Pesticide drift also poses a threat to human 
health. Symptoms of acute exposure range 
from headaches to difficulty breathing to skin 
irritation. Exposure to some pesticides is also 
associated with long-term negative effects. 

If you know you’ve been exposed to pes- 
ticide drift and are concerned about your 
health, you may want to seek medical ad- 
vice. Document the problem, if possible. 
Then, file a report with both the National 
Pesticide Information Center and the lead 
pesticide or public health agency in your 
state, and press for an immediate investiga- 
tion, including sampling for residues. 

Pesticide drift is illegal in most states, 
but proving who broke the law can be dif- 
ficult. To inquire about what pesticide was 
sprayed — and by whom — contact your 
state pesticide regulatory agency, which 
you can find at http://goo.gl/F32Qc6. Join 




The Pesticide Action Network’s “Drift Catcher” 
will monitor the air for chemical trespass. 



or start a community group (formal or in- 
formal) to address pesticide drift. (Get 
started by networking with people in your 
area on the Mother Earth News state-spe- 
cific Facebook pages — find yours at www. 
MotherEarthNews.com/Facebook. — Mother) 
Scientists with the Pesticide Action 
Network (PAN) have been working with com- 
munities across the country to implement an 
easy-to-use, scientifically rigorous tool called 
the “Drift Catcher’’ for monitoring airborne 
pesticides. Contact PAN {www.PANNA.org) 
to learn more about this community air- 
monitoring device. The Drift Catcher is mod- 
eled after technology used by the California 



A Better Way to Water Your Chickens 

My birds make a mess of their water in no time. What kind of setup do you 
recommend for watering my chickens more efficiently? 

Consider using watering nipples. These nifty little devices screw into holes drilled Into 
5-gallon buckets or other plastic containers 
or pipes. 

The nipples release droplets of water 
when the birds peck at them. The vertical 
version must be installed into the base of 
a bucket or pipe, and the bucket must be 
hung so that the birds can reach the nipples. 

Horizontal side-mount nipples, on the other 
hand, can be mounted onto the side of a 
bucket (see photo at right), and thus report- 
edly waste less water than the vertical style. 

Either of these low-cost gadgets ($8.99 for 
five horizontal nipples on www.Amazon.com) 
will keep your birds’ water much cleaner 
than conventional watering systems. Inexpensive watering nipples will help 

—Cheryl Long, Editor-in-Chief keep your flock’s water free of debris. 
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Air Resources Board to monitor the air for 
pesticides. Farmers, teachers and homeown- 
ers have used the Drift Catcher to document 
the presence of pesticides near their farms, 
schools and homes, and have then wielded 
the data to demand policy changes. 

PAN is part of an international network 
working to replace the use of hazardous 
pesticides with ecologically sound and so- 
cially just alternatives. For more about drift 
and how to detect it, go to www.PANNA.org/ 
Science/Drift. 

— Emily Marquez, PAN staff scientist 

Best Sources 
of Vitamin D 

I've read that most people don't get enough 
vitamin D. How much do we really need, and 
what's the best way to get it? 

A 2009 study published in The Journal of 
the American Medical Association found that 
75 percent of adolescents and adults in the 
United States have insufficient levels of “the 
sunshine vitamin” in their blood. Our bod- 
ies convert the sun’s ultraviolet rays to vita- 
min D, but because many of us work mostly 
indoors — and often apply sunscreen when 
we do spend prolonged time outside — our 
exposure to vitamin D-producing rays is low. 

In 2010, the Institute of Medicine in- 
creased its official recommended daily 
dietary allowance for vitamin D from 200 
international units (lU) to 600 lU. Some 
experts, however, think our daily intake 
should be much higher. The Vitamin D 
Council recommends 5,000 lU per day for 




Before eating them, use mushrooms as sun 
sponges to reap a rich dose of vitamin D. 



adults — more than eight times higher than 
the official recommended daily allowance. 

So why do we need this nutrient? Vitamin 
D is commonly associated with bone health 
because it helps the gut absorb calcium, 
which is the building block for strong bones. 
Vitamin D also activates genes that regulate 
the immune system, and a growing body 
of research suggests this important nutri- 
ent plays a role in the prevention of colon, 
prostate and breast cancers; high blood 
pressure; and diabetes. Seasonal Affective 
Disorder — which often strikes during winter, 
the darkest time of the year — has also been 
linked to low levels of vitamin D. 

Most people are able to meet at least some 
of their vitamin D needs through exposure 
to sunlight. The amount of time needed in 
the sun varies greatly from person to per- 
son, and the variables include skin type, the 
amount of skin exposed, your age, the time 
of day and the season. Aim to find a balance 
between soaking up vitamin D-rich rays and 
protecting your skin from sun damage. 

Stacked up against the sun’s rays, most 
foods aren’t rich sources of vitamin D — but 
mushrooms are an exception. When exposed 
to sunlight for a day or two (but no lon- 
ger), their vitamin D levels soar from about 
100 lU per 100 grams up to an incredible 
46,000 lU per 100 grams! So, before you 
cook your mushrooms, give them their day 
in the sun. You can also take a cue from 
the mushroom experts at Fungi Perfecti and 
make a mushroom-based “sunshine” pill 
at home. Find step-by-step instructions at 
h ttp://goo.gl/idSz8T. 

If you can’t spend time outside and don’t 
eat mushrooms, consider a vitamin D supple- 
ment. Two types of vitamin D supplements 
are available over the counter: D3 and D2. 
The D3 supplements are superior, because 
our bodies naturally produce D3 and are 
more receptive to absorbing and retaining it. 

— Hannah Kincaid 



Stumped about something in your 
home or on your homestead? Email 
your questions to AskOurExperts® 
MotherEarthNews.com, or write to Ask 
Our Experts; Mother Earth News; 1503 
SW 42nd St.; Topeka, KS 66609. We’ll 
answer as many of them as we can here. 
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•Landscape Yards •Make Trails & Food Plots 
•Grade Driveways •Fils ‘bed" of Pickup Truck 
• Row Snow • 1 ,500 lbs. of Pulling Power! 

Take the Next Step...Call or Go Online! 

i run Cmtalog * DVUl ' 

! OBSX 877-828-8323 1 

' Promo Code: me41 5 • 

I StruckCorp.com/7me415i 
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OUAtm' PUU. MO«MMS 



iHr^ S^SorniSi ^ "rggs” 

f^OURS MOWING 



' <> ^ •OouMitfiewldtli 

^Tpl yoMr rMe-on 
j ^VfRower iiNl drastically 

. redace movidno dmes. 
• Sapohor qaiRiy a 
peflonaance. 

• 4(T a 60" toeavy daty ftaisa 
cal daca desHiR. 

• 12.5-23 HP aagiae ooiioas. 

• iitaci to AIV's a lITV’s alsa. € 



MWGHCPUIOWBIS 







For a free catalog and product DVD please can 815-539-6954 or visit www.kunzeng.com! 
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One Man Sawmiu 



TURNS TIMBER INTO CASH! 



TAKE CONTROL with TimberKing! A 

• Premium QUALITY - accurate, stable 4-post design 

• Strong HERITAGE - favorite of American sawyers since 1929 

• Big SELECTION - hobbyist to pro, a mill for every need 

Get your FREE FACT KIT today! 

for full focfs. specs. CURRENT SAVINGS OFFER, 
and info on our EASY PAYMENT PLAN I 

NkaU foz TimberKing^ in€. Dept sn 48 , 
1431 N. Topping Ave. Konsos City, MO 641204284 



CALL TOLL FREE for FREE Facts 

1 - 800 - 942 - 4406 ^^ 





Cionomkal , 

Model 1220 
Bethvaluo PERSONAL mill 



or visit us at www.timbericin 
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Chicken Coops 

Delivered Fully-Assembled 
and Ready for Same Day Use 





Because the 
BEST eggs 
come from 
your own 
back yard 




Request Your 
FREE Catalog Today... 

CALL 888-447-4337 

www.ChickenCoopUSA.com 
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(CONTINUED FROM PAGE 8) 

that are doing well and have been doing well 
for years. 

So don’t you dare try to tell me and others 
who are dependent on Tyson for our liv- 
ing — whether we work for Tyson or for small 
businesses that rely on Tyson employees 
coming in and spending their paychecks lo- 
cally — that we destroy small towns. We build 
our small towns. 

Heather Rauschenberger 
Green Forest, Arkansas 

The article's author, Christopher Leonard, 
responds: '7 thank Heather for her com- 
ments, for her attention to the article, and 
for her dedication to the great town of Green 
Forest I respectfully disagree with some of 
her assessment. The photos in the article 
are representative of Tyson Foods' presence 
throughout the rural United States, as well as 
of many downtown commercial areas where 
economic activity is anemic. Creating more 
competition in the meat Industry to curtail 
the monopolistic power of Tyson Foods would 
foster more economic opportunity in small 
towns, such as Green Forest, and it would al- 
low communities to keep more of the wealth 
they generate. " 

Don’t Let That Whey Get Away 

I liked the project “Do-It-Yourself Drying 
Rack” in the February/March 2015 issue. I 



UPNEXT 

JUNE/JULY 2015 

Lessons from a Half-Acre Homestead 

Common Newbie Gardening Mistakes 
and How to Avoid Them 

Foraging for Delicious Wild Greens 

Home Canning: 50 Tips and Tricks 

DIY Fire Pit and Smoker Plans 

Home Energy-Efficiency Retrofit 

The Ideal Homestead Hog 

Finding Peace in Nature 

All About Green Roofs 









want to suggest that when people hang their 
homemade cheese to drain from the rack 
and place it over the sink, that they catch the 
whey. I save the whey from my homemade 
cheese to pour on my garden and flower beds. 
It’s never a lot at one time, but every bit of 
fertilizer helps. 

Whey also works great to soak whole grains 
in until soft, and to feed to meat chickens for 
a couple of weeks before processing (provided 
you can keep the ducks out of it). 

Richard Patterson 
Neodesha, Kansas 



A Call for Greater 
Cultural Diversity 

Mother Earth News encourages ingenuity and 
rethinking one’s life — it gets people to look 
beyond economic and social snobbery, and to 
share hard work and bounty with neighbors. 
This is an attitude everyone needs to be 
exposed to, and I think Mother Earth News’ 
embodiment of it is why your readers come 
from all sorts of religious backgrounds and all 
points on the political spectrum. 



A Comfy, Cozy Cat Nap 

The instructions from Elizabeth Atia in 
‘The Purr-feet Homemade Cat Bed” 
(Country Lore, October/November 
2014) were so easy to follow. I only 
made a few changes, using an old 
long-sleeved shirt instead of a sweater, 
and substituting polyfill stuffing in the 
arms of the shirt (the outer edge of the 
bed). All the bed needed was a little 
catnip to entice Amelia to curl up. It’s 
been less than a week since I made it, 
and it has already become a popular 
napping spot! 

Courtney Denning 
Cincinnati, Ohio 
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Engineered, Designed 
and Manufactured 
in the USA 



Worksaver, Inc., P.O. Box 100, Litchfield, IL 62056-0100 
Phone: 217-324-5973 • Fax: 217-324-3356 
www.worksaver.com • E-mail: sales@worksaver.com 

Designed. Engineered. Remarkabie Value. 



Now even better 
fence-building performance 
from Worksaver! 



Q-Series 
Post Drivers 



Features patent pending 
“Q-Spring" technology 



Worksaver's Q-Series 
Hydraulic Post Drivers, 
with Q-Technology offer 
ingenious solutions to 
routine maintenance items. 

"Q-Springs" integrated 
spring anchors provide 
single bolt installation to 
cushion mounts resulting 
in increased service 
life of the Q-Springs over 
conventional springs, 
to keep the operator 
building fence. 
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@ Dear Mother 



STIMULATE YOUR ECONOMY! 



G555B 
Mini Mill 
$126 



CALL FOR FREE 
CATALOG 800-233-6499 
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Proudly made 
in the USA 




Portable Miniature Greenhouses 

Performs like an easily portable miniature greenhouse 
Extends your growing season by letting you plant earlier 
Provides complete frost protection for your plants 
Helps protect plants from insects, pests, wind & weather 
Large adjustable vent ring helps control temperature & humidity 
Made from a UV stabilized long-life translucent material 
Stackable for convenient off-season storage 
Large 5 gallon size, 14-inch diameter base by 14-inches tall 

Visit WWW.GREENHOUSEBUCKETS.COM 
orcall (406) 961-8891 
to learn more or to place your order 







Only 

$1 1 .99 Each 

(sold in sets of 3) 
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We have to spread the notion of approach- 
ing people as unique individuals each and ev- 
ery time, regardless of anything like ethnicity, 
appearance, education or economic status. 

That said, how about more ethnic variety in 
your articles and photos? What does an Asian 
woman who survived a war choose to grow 
in her garden? How did an African-American 
woman live through the Depression and man- 
age to establish a scholarship with her earn- 
ings? What led a Hispanic man to eventually 
buy the apple orchard that he started working 
on as a migrant laborer, and how did he keep 
it going while other orchards were being swal- 
lowed up by development? 

You need to give us more racial and social 
diversity in your stories — not just because 
it’s the right thing to do, but because, as a 
reader, I want to know their strategies, too! 

Julia Jackson 
Seattle, Washington 

Pushing for Better Farm Policy 

Once again, Joel Salatin blew me away with 
his insight on rejecting industrial agriculture 
in favor of forward-thinking, sustainable pro- 



Mother’s Wish List 

Find our contact info on Page 98. 
Garden carts. Do you have a favorite 
style or brand of garden cart or wheel- 
barrow? Or have you found a clever or 
unusual use for your cart? We welcome 
your suggestions, ideas and photos. 
Seed-starting options. What’s worked 
best for you? We’d love to see photos or 
plans of your home seed-starting setup. 
Homestead hamlets. Is your neighbor- 
hood working to pool resources, live 
more sustainably and establish strong 
bonds? Maybe you’re gardening to- 
gether on nearby empty lots, building 
a coop to raise chickens, installing a 
neighborhood nest of beehives, or going 
in together on a wind turbine? We want 
to know! We’re looking for leads on 
what we call “homestead hamlets” (see 
http://goo.gl/xc5aK3 for an example) 
for an upcoming article. 

Pastured meat, egg and dairy producers. 
We invite you to take part in our nutri- 
ent-testing program. Get all the details 
at http://goo.gl/6x56BB. 







duction in his article “A New-Fashioned Food 
System” (December 2014/January 2015). 

Maybe Joel could provide readers with a 
sample letter that we could use as a basis 
for communicating with our elected officials 
about developing farm policy that supports 
this new, better way of feeding the world? 

Jeanne DeValeria 
Pittsburgh, Pennsylvania 

Thank you for the suggestion, Jeanne. 

Joel has decided to write his column for 
the next issue on this very topic, so stay 
tuned . — Mother 

Steps Toward a 
Sustainable Population 

Thank you for referencing our precedent-set- 
ting report “What is an Optimum/Sustainable 
Population for Vermont?” in “Go, Vermont!” 
(Green Gazette, October/November 2014). I 
was surprised to see the critical response to 
it in the letter "Concerned in Vermont” (Dear 
Mother, February/March 2015). 

Vermonters for a Sustainable Population 
is not a "lobbying group,” as was suggested. 
Our mission is to inform Vermont’s citizens 
about the negative impacts that continued 
population growth will have on the environ- 
ment, the economy, and the quality of life of 
future generations. We also aim to motivate 
Vermonters to take actions that will help 
achieve a sustainable population. We are one 
of only three states that have a state-level 
population organization, the others being 
California and Florida. 

Despite what some say, we cannot have 
infinite growth on a finite planet. How about 
environmental leaders in other states work- 
ing together to make their own projections 
on what would be an optimum, sustainable 
population for their states? 

George Plumb 
Executive Director 
Vermonters fora Sustainable Population 
Washington, Vermont 

Defending Dairy Animals 

I’d like to comment on your article "Keep a 
Family Cow to Enjoy Delicious Milk, Cream, 
Cheese and More” (June/July 2010). Cows 
form strong emotional bonds with their 
calves, and it’s very painful for the mother 
cow to have her baby stolen. The entire pro- 
cess of using cows for dairy products involves 




Designed for your needs. Energy-efficient design. Easy installation. 
Grow anywliere, anytime. Produce healthy flowers, plants and crops. 
Convenient one-stop shop for greenhouses, accessories and more. 



7-YEAR FINANCING 

ZERO DOWN, NO INTIREST & PAYMEMIS 
'ORUPT- -tTFUll m 
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TILL YOUR 

GARDEN 

^ITHOUT^ 

GASOLINE 



Use the all-steel Meadow 
Creature® Broadfork to break 
new ground, aerate beds, 
and cultivate perennials. 



Circle #51; see card pg 97 



\VWW.M(miEREARTnNEWS.COM 95 





@ Dear Mother 




Discover Olbas. 



Olfaas Oil is a blend of six essential 
oils made from healing herbs: 

.I'j 






Blocked up? 
Can't breathe? 



P^ppemlirTt Cajeput Eucalyptus Juniper Cloves Wintergreen 

■t # < # ♦ e 




There are 8 Olbas Remedies that provide effective and immediate relief. 

Relieve Aches and Pains v# Cool Sore Throats 
Enhance Breathing Passages Calm 

FREE Catalog: www.Olbas.com/info 



Watch the Movie 

"The Swiss 
Secret Weapon" 

OlbasMovie.com 
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You 



Can do This! 



YOUR HANDS, YOUR TOOLS, OUR ASSISTANCE. 



Come to our 
award winning 
website and 
see if radiant 
is right for you. 

vwvw.radiantec.com 



PO BOX 1111, LYNDONVILLE, VT 05851 • P: 800-451-7593 • F: 802-626-8045 
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the killing of innocent, sentient beings. 
Keeping cows for milk disregards the rights 
and precious lives of these animals. 

N^ncy Poznak 
Owings Mills, Maryland 

Ethical Eating: 

Be Mindful and Humble 

In the February/March 2015 issue’s Dear 
Mother section, reader April Ford asked for a 
discussion on the ethics of eating meat. From 
my perspective, the most common reason 
people choose to be vegetarian is that they 
don’t want to kill animals. Unfortunately, 
there is no way to eat without killing animals 
and other living beings. 

Vegetarians get much of their protein 
from beans, peas and other legumes, which 
are annual crops that require tilling of the 
soil. Animals such as rabbits, snakes, mice, 
moles and voles live in fields and are killed 
by plowing. Tilling also kills ants, earthworms, 
night crawlers, earwigs, beetles and all kinds 
of underground critters, and it disrupts the 
soil ecosystem. To ignore the deaths of all of 
these living beings is to dishonor them. 

I believe eating grass-fed meat that’s raised 
on unfilled pasture is an ethical choice. Grass 
evolved in partnership with bison, elk, deer, 
cows, goats and other grass-eaters. When we 
eat the grass-eaters, we honor our part in this 
ancient symbiosis. Humans are not separate 
from the cycle of eating and dying, so let’s be 
humbly mindful when we eat. 

Celeste Lem ire 
London, Ontario 



Android, Please 

I would really love if you would make your 
apps available for Android devices as well. 

Like so many other readers, I have an Android 
tablet and smartphone. I’d like to be able to 
use these apps, but I can’t. 

Stephanie Ford 
via www.MotherEarthNews.com 

Great news. Android users! Our most popular 
app. When to Plant, is now available in an 
Android version just in time for prime plant- 
ing season. Simply plug your ZIP code into 
this app, and it will give you location-specific 
planting dates for dozens of vegetables, 
herbs, fruits, cover crops and more. Find 
it on Google Play as well as in the Apple 
App Store, and learn more about the app at 
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PRODUCT INFO ! 

Getting information on products advertised in 
Mother Earth News just got much easier online! 

Just go to www.MotherEarthNews.com 
and click on this icon. 

The advertisers will mail 
information directly to you. 
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@ Dear Mother 




FREE SHIPPING 



6 MONTH TRIAL 



SOME LIMITATIONS APPLY 
Call or go online for details. 



DR® ROTO-HOG " POWER TILLER 

FAR FASTER & EASIER to use than hard-to-handle, 
walk-behind tillers. 

BIG ENGINE POWER is ideal for large gardens, 
landscape projects, and food plots. 

TILL A 3-FOOT SWATH with each pass - 
twice the width of most walk-behind tillers! 

CREATE PERFECT SEEDBEDS with the 
smooth and deep-tilling action of 24 
steel bolo tines. 

Tilling has never 
been this easy! 



"SimpIiGes a ^walk-behind* 

operation beyond imagination!” 
— Greg, 

Mo/lteM 



Smaller Jobs? 



Try the DR® ROJO-/ 
HOC" Tiller/ ** 

Cultivator. ^ 






Call for FREE DVD and Catalog! 

800 - 456-0516 

DRrototiller.com 



TOP-NOTCH GARDENING APPS! 

As the gardening season gets under way, plan oat and 
keep tabs on your garden with two of our iPhone apps. 
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Tomato Chooser 

Tomato lovers, get ready to have some 
fun! This app will help you discover the 
perfect tomato varieties for your garden. 

Browse through 333 tomato varieties, 
filtering by size, disease resistance, open- 
pollinated vs. hybrid, and more. ($1.99) 






Grow Plannevy Version! 

This new version allows you to access and 
update your plans while in your garden, 
and still provides the same outstanding 
garden-planning features, such as planting 
times customized to your location and 
growing guides for 200 crops. ($7.99) 



MOTHER EARTH NEWS 

Find out more at www.MotherEarthNews.com/Apps, 
or scan the code to the right. 




www.MotherEarthNews.com/When-To-Plant- 
App. — Mother 

A Positive Difference 

Wow. I just love Mother Earth News! I was 
only recently introduced with the December 
2014/January 2015 issue, and I hope more 
people catch on soon, too. 

The articles about fossil fuel divestment 
and B Corporations, as well as Joel Salatin’s 
“A New-Fashioned Food System,’' are really 
meaningful. We need this information to 
preserve this planet and to pass it on to 
future generations. Your reports on the high 
costs of factory-farmed meat and anything 
pertaining to solar power are educational and 
inspirational for those of us who want to make 
a positive difference. As a young man, I look 
forward to finding ways to contribute and 
sharing ideas with like-minded people. 

Dan Biddle 
Thompson, Ohio 

Seed-Saving Success 

In response to the article “Saving Seeds: 7 
Reasons Why and Dozens of Tips for How” 
(December 2012/January 2013): I love the 
regional adaptation aspect of saving seeds, 
and I’ve found that the benefits can become 
apparent rather quickly. 

I’m only an amateur gardener, but I saved 
some peas from my 2013 plants and grew 
them last year, along with some of the seeds 
from the original package. The peas that 
came from the saved seeds grew twice as 
fast, and they produced more than double 
what the ones from the package did! I had 
no idea plants’ adaptive qualities could be 
so evident in just one generation. This is the 
most compelling reason for me to save my 
own seeds — and it’s also pretty fun! 

Courtney McFarland 
Laguna Niguel, California 



Write to Us! 

• Email: 

Letters@MotherEarthNews.com 

• Letters: Dear Mother 
Mother Earth News 
1503 SW 42nd St. 

Topeka, KS 66609 

• Please include your full name, 
address and phone number. Letters 
may be edited for clarity and length. 
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John C. Campbell Folk School Giveaway! 

Enter for a chance to win a weeklong class for you and a friend, 
including lodging and meals, at the John C. Campbell Folk School, 
valued at $2,000. Prize also includes $500 toward travel expenses. 



Prize 

Package 

$ 2 , 500 ! 




No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the United States and Canada (excluding Quebec, where the 
promotion is void). Entrants must be 18 years of age or older. Sweepstakes begins 1/6/15 and ends 6/15/15. See official rules online at www.MotherEarthNews.com/ 
folk-school-2015 1 Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609 



Innovative, Space-Saving 

Eazistore Cookware 



■ Reduces storage space 
by 67 percent 

■ Scratch-resistant 
stainless steel 

■ Multilayer base for even 
heat distribution 

■ Dishwasher-safe 



Order today! 

Call (800) 456-6018 or visit 
www.MotherEarthLiving.com/Eazistore 



www.WaterCuresAnything.com/RonaldReaganStory 



What You Don’t Know About RONALD REAGAN and 
OXYGEN . . . Unless You’re One of Our Customers! 



M ost ptHYple don't know that President Reagan 
went to Gennany back in tlie lt»80s to beat a hor- 
rific disease because treatment witli OX\GEN 
w^asn’t available here (our Gennan Pat 601 17968.4) dur- 
ing which time so many |)eople went to Mexico that the 
Washington Post finally investigated the phenomenon 
(1/27/92) that Re^lators let us use: “10,000 people per 
day, ('ures Any tiling" with a description of our Mexic*an 
Patent 239719: “The curative power results troni the 
movements of water bet ween two metal tiuiks. Tliey ciill 
it MIRAC'LE WATER but it's strictly scientific." while 
nmning the water into a well! 

A young girl in Ohio, with her father making the 
water, did over 200 wells while shaking their heads in 
amazement! An ACRES, USA farmer w eighed philoden- 
dron buds on a gram scale to make sure they w^ere the 
same size and put them in all types of w^ater i.e. tap, dis- 
tilled, pond, w ater with added nutrients and just our 
“light” distilled (you could also use the “liglit” tap from 
the machine) showing root gi owth six times that of any 
other water. Wlien you increase the Hydrogen Bond 
Angle from 104° (ordinary distilled is wen’s! at 101°) to 
1 14° it will go through ANY membrane easier witli 22’ 




Ronald Reagan had to go 
to Germany to get a treat- 
ment he needed that was 
not available in the U.S. A. 
Right, the John Ellis 
water distiller can turn tap 
water into “miracle water." 



FREE Bottled 
Water SAMPLE! 
570.296.0214 



Gilbert Daunant [Prince 
Rainier's cousin): “I just walked 
40 blocks and I am 95! Send 
another ES to Monaco!" 



com <ind 28" ears of com (newspaper pictures)! 

Also saving cattle witli tlie scout's but the human 
side soon took over with the phenomenal results 
they don't want you to know about — like tlie Ronald 
Reagan story and G. Abraham M.D. doing independ- 
ent research at UCI.A Medical School: “Nobody can 
argue with sometliing you can measure! We can 
measure the jiliility of blocnl, 94% water, to go 
through a membrane into the cells to the extremi- 
ties." (Measured by iui SEM, sc'iuining electron mi- 
croscrope.) OUR WATER MOLECULE will go 
through your SKIN providing lifesaving OXYGEN via 
YOUR LUNGS iind SKIN wit hout the dangerous side 
effects of hyperbaric oxygen (2-3 times atmospheric) 
w'here ONLY OXYGEN goes through your skin! 

13 Patents, 332 FDA Tests 

WWW. Johnellis.com/RonaldReaganStory 



ORDER A MACHINE: 845.754.8696 • LISTEN TO A RECORDING: 800.433.9553 
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Sea Eagle Boat Giveaway! 



The Sea Eagle 285fpb Frameless 
Pontoon Boat is a one-man, mean, 
green fishing machine. Carry it in 
your car trunk and be ready to fish 
whenever you pass an inviting pond 
or lake. Perfect for hard-to-reach 
bodies of water where the really 
big fish hang out. The 285fpb Pro 
Package includes everything an 
angler needs to get out on the water 
in five minutes or less! 







Enter for a chance to win the boating package above! 



WWW. Moth ER E arth N ews . com/Sea- Eagle 



No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States. Entrants must be 18 years of age or older. 
Sweepstakes begins 3/3/15 and ends 5/28/15. See official rules online at www.MoTHtREARTHNrv/s.com/Sea-Eagle I Sponsor; Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609 






Quality 



Pri(pUJorK^. 



Drip Irrigation Supplies 



com 



^AVE-WXTER^iMEl»TMONEyiy 

^ vWhOl¥skle &':Reta"li Pricing.?. Free Catalog ' 



Use Promo Code MEN2015 when you call 800.5SS.3747 or enter online at 



drlpworks.com and take $10 OFF Aay Order of $100+. Expires 1/31/16 . 



- MEDICINAL 

CHARCOAL 



Universal Antidote 

For over 6,000 Toxic Chemicals 




Purify your Body - Equip your Mind 



BOOK -F Charcoal 
Powder 10 oz 



$ 22.00 



TEL: 308-665-1566 

BuyActivatedCharcoal.com 

‘CODE: MotherEarth#123 



^ CHARCOAL 

{% HOUSE 



3 



SELECT SEEDS 




FREE * Old-Fashioned Fragrance 
CATALOG .Organic Vegetables 



I RARE •HEIRLOOM* CHOICE I 



1 ( 800 ) 684-0395 

beefriendlyflowers.com 



ONLYTHE BEST! 




Absolutely the Best Selection 
of Oil Lamps and Lanterns 
& Replacement Parts in 
the World. 

*Safe 
*Efficient 
*Reuable 

Traditonal Lighting 
for Emergency and 
Everday Use! 



W.T. Kirkman Lanterns I 

1-877-985-5267 I 

wv/w.LanternNet.com 77 




NEPTUNE’S HARVEST ORGANIC FERTILIZER 



Commercially proven. 
Outperform chemicals. 
Wholesale/Retail/Farm. 
FREE CATALOGS. 



800-259-4769 
www.neptunesharvest.coni 



COMPACT 

HOUSES^ 




COMPACT HOUSES 

By Gerald Rowan 

Item #6863 $19.95 



MOTHEREARTHNEWS 

www.MotherEarthNews.com/Shopping 

800-234-3368 







Dr.Wl imitraaHDt ler 

BIOLOGISTS FORMULAS 
INCREASE AFFECTION 
YOU GET FROM OTHERS 



Created by Winnifred Cutler, Ph.D. U.Penn; post- 
doc from Stanford. 1986 Co-discoverer of 
human pheromones (Time 12/1/86; News- 
week 1/12/87). Author of 8 books and 35+ pa- 
pers published in biomedical journals. 



ATHENA PHEROMONE 



for women for men 

unscented fragrance additives 



V Katherine (FL) Sixth 10:13 order. “Thanks 
to your pheromones, I am getting married. 
They are amazing. I noticed that once I 
started using them, I had men more at- 
tracted to me. I have been using the Athena 
pheromones for several years and they make 
an enormous difference.” 

V Ken (WA) “My wife likes me better when 
I wear 10X. It just works. I know the differ- 
ence between men and women. I know men 
are simple. Switch on or off. Women, dials 
rheostats gauges. Much more complex. But 
when I wear the 1 0X it seems to dial in and it 
is all tuned. She wants to be with me. I am 
a happier person.” 




Not guaranteed to work for all; body chemistries dif- 
fer; will work for most. Cosmetic products; not 
aphrodisiacs. Not sold in stores. No animal testing. 
Call (610) 827-2200 - Order online 
or send to: Athena institute. Dept MEN, 
1211 Braefield Rd. Chester Springs, PA 19425 
JiwJJS Shipginq_ 

Please send me_vials of 1 0:1 3 for women@$98.50 

and/or vials of 1 0X for men @$99.50 

for a *total by: □ money order, □ check 

□ VlsaM/C.Dis a 

Exp, CW: Sign: 

to: Name 

Address 



-ZiP- 



Clty/State 

Tel: 

J|RAadd6%ta)L^nadaad^ 



_email_ 



MEN 
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GENERAL STORE 









GENERAL STORE 







Vibram 

Soles 



NEW Neon Colors 



nomadicstate.com 



o- 



Pepper Plants 

500 varieties of Hot & Sweet 



'/•• ^ ^ “4 

• - • “'A A 

Eggplant Plants 

^ 60 varieties of Rare & Standard 

.yf 





Tomato Plants 

1 80 varieties of Heirloom & Hybrid 



/ > 



T . * 



20 



www.Chil6PI3.ntlS.com 



POBox 170-MEN; Rosemont, NJ 08556 (908)996-4646 




Looking For a Way To Improve Your Pond? 
Bottom aeration helps to get rid of bottom gases 
and de-stratifies water. 




• Clearer water for swimming, boating and fishing 

• Reduces algae and cleanses water 

• Powder-coated colors available 

Becker Products & Service Inc. 
wwwJ^erationWindmills.com 
Ph: (888) 905-3595 | Email: sales®aerationwindmills.com 



g 

O 

•ml 



Grain Mills & More 



Food Dehydrators 
Home Flour Mills 
Water Purifiers 
Corn Shellers 
Cookbooks 
Jerky Makers 
Meat Slicers 
Meat Grinders 
Survival Foods 
Bosch Bread Makers 
Pressure Cookers 
Cider Presses 
Produce Scales 




-'51 



Pleasant Hill Grain Company 
Hampton, Nebr. 1-800-321-1073 
See full catalog www.4phg.com! 



Sav« Up to 40% Off 
Your Hooting Bills 

Bum corn. Burn Wood Pellets 
for a fraction of the cost of propane, 
electricity, or fuel oil 

r Lower your carbon 
footprint 

9 Easy to use and maintain 
• Environmentally friendly 

^ Efficient heating 
alternative 

A-Maize-Ing Heat 




NffNRC’S RtNCWflPLC PROb^CTS 



www.naturesrenewable.com 

417 - 859-6067 








“pluck a iotta chickens* 

www.feaihefman.nel 



660 68H 6035 

Start to Finish Processing Equipment 
For 200 to 20,000 Birds 
Free Educational Processing Videos 
Free Online Rental Program 
P.O. Box 62 - Jamesport, Mo 64648 




Bring tasty, old-fashioned comfort 
food to your table for every meal! 



COMFORT FOOD 

COOKBOOK 




Home cooks from all over the United States have 
contributed their best recipes to this collection — cooks 
who grew up on the farm, eating waffles after chopping 
firewood and picking the peaches that filled the evenings 
pie. Open up the Comfort Food Cookbook and discover 
how easy it is to make delicious comfort food with a few 
wholesome ingredients. Item #7289 $24.99 




Order today! 

Call 866-803-7096 or visit 
www.Grit.com/Shopping 



For more information on these ads. see card page 81. 






GROW 

MOREL 

MUSHROOMS 

IN YOUR OWN 
BACKYARD 

SPAMN C;UARAMTEED TO 
PRODUCE 

CREATE A MOREL 
GARDEN 

awn and easy to use 



instructions for preparing a perennial 
Morel Habitaf S32.95 + $7.95 S/H 



( A «dd 8% Sal»r< t»\ 



CREDIT CARD ORDERS (800) 789-912 1 

Viva • C ard • l)i»covcr - Am\ 

St*r our uelMkitc for: 



ORGANIC MUSHROOM PLUGS 
LOG & STl MP INfX’l LATIOS 

Shiitake, Mailake, Lion*» Mane, (.anuderma & (>\<ktrr 

GOURMET MUSHROOMS 



P. O. BOX 515 MEN15 - GRATON, CA 95444 

(7»7( »2‘I-7.«M F«\: (707) »2.7-9«<l| 

www.gmushrooms.org 

The MUSHROOM LOG 

► Brown Oyster - $1 6.95 s/H: $ 7.95 ea. 

► Trumpet Royaie - $18.95 s/H: 2 Logs 

► Shiitake - $ 1 9.95 



^Shiitake 

'm 

t 



AS EASY ASGQpWIN 
A POTTED F^LAHT 



GROW 
lORGANK 
Ml Sll- 
ROOMS 
IN VOl R 
OWN 
HOME 




INCINOLET 

ELEaRIC INCINERATING TOILETS 




Enjoy the 
convenience, 
cleanliness of 
INCINOLET in 
your cabin, home, 
dock, or boat. 




t 



INCINOLET incinerates waste to 
clean ash, only electricity needed. 

1 20 or 240 volts. 

INCINOLET -stainless steel, American 
made for years of satisfaction. 

Used in all climates around the world. 
Tested, listed by UL 
NSF 
USCG 



Call 1-800-527-5551 
www.indnolet.com 

RESEARCH PRODUCTS 
2639 Andjon • Dallas, TX 75220 




MIGHTY MAC 



GO GREEN! 

GO ORGANIC! 
GO MIGHTY MAC®! 




info @ mackissic.com 
www.mackissic.com 




TOUGH WEEDS 
TOUGHER SOLUTIONS! 
NATURALLY 






Natural Weed Control 
That’s FUN, EASY 
& EFFECTIVE 



A split second of heat from a Weed Dragon® 
Propane Torch Kit is all it takes tn kill weeiis. 
The USDA has approved this organic process 
for control of weeds & pests in driveways, 
sidewalks, patios, gardens, along fence rows, 
around hardwood trees, lawn edges and much 
more including thawing ice. 



Fully Assembled 

• CS4 Certified 

• Made in USA 
• 100.000 BTU 



• Flame Weeds 
•Melt Snow St Ice 

• Burn Brush & Stumps 

• Start Camp Fires • Thaw Frozen Pipes 

• Sterilize Confinement Areas and MORE! 



We also manufacture many other models of torch kits 
inlcuding the brand new Mini Dragon shown here. 



Mini Dragon is great for ^ 
spot weeding and smaller jobs and uses 
standard 1 lb. cylinders. ITs a great addition to your 
weeding arsenal. Regardless of your needs we have a 
torch kit that is just right for you! 



Buif With Confidence! 

MADE IN THE f 

USA \ 






*Love HI Love HI Love HI Tm an organic gardener and 
live on a beautiful, pristine lake, so chemicals are not an 
option for weed killing. This cuts weeding time by 90 %. ' 
AM. - Panama Chy, FL 

“No set up. no chemicals. Just light and go. Now after all 
these years. Tm ahead of my weed problems, especially in 
sidewalk and curb cracks. Well worth the money. No more 
spraying for mar M.G. ~ Paulsboro. NJ 



FIND OUT 1 - 800 - 255-2469 

www.WeedDragon.com 

JULfA Y! Manufactured m the U SA by. 
aAME ENGINEERING, INC. • PO Box 577 • LaCrosse, KS 67548 
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GENERAL STORE 







CATALOG CORNER 




I N T E 

HIC 

• Heirlooms 

• Organics 

•600 

varieties 

• No CMOS 



FREE SEED CATALOG! 



www.botanicalinterests.com 




Emergency 

Essentials 



Emergency Kits • Food Storage 
Water Storage • Freeze-Dried Foods 
Camping • Emergency Supplies 
First Aid • And More! • FREE CATALOG! 



BePrepared.com 

1 - 800 - 999-1863 




' Nothing Added, 



biod)mami(f wine. 

From America's 
first organic winery. 

Frey Vineyards 

Since 1980 ^ ^ 

FreyWinc.com/near-you 

800-760-3739 





-fW Spring P Unting ! 



The Growers Exchange 2015 FREE 
herb plant catalog features over 150 
varieties of plants ready for shipping to 
your front door, and ready for planting. 

www.thegrowers-exchange.coin 



Anew career 
in natural health? 



START NOUU 



trinity 

school of natural health 

800.428.0408 

wvyw.trinityschool.org 



Reusable Produce Bags 




Cut down on waste 
from plastic bags. 

Item #4775 $5.99 



MOTHER EARTH NEWS 

www.MotherEarthNews.com/Shopping 

800 - 234-3368 




THE GLUTEN-FREE GOURMET BAKES BREAD 

By Bette Ragman 

From her own experience, Bette Hagman knows that bread is the greatest 
loss for those who can’t eat wheat, oats, rye or barley. In this book, she 
presents recipes for gluten-free yeast breads, yeast-free breads, muffins, rolls, 
buns, breakfast breads and crackers — a vast array of fare for the oven or 
the bread machine. She also includes a guide to baking with gluten-free 
flours and infonnation on where you can buy gluten-free baking supplies. 

Item #5860 $19-99 



Visit www.MotherEarthNews.com/Shopping or call 800-234-3368 



For more information on these ads. see card page 97. 
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ALTERNATIVE BUILDING 




Small, affordable home kits. 
Energy efficient. Passive solar. 



Timber frame. Easy to 
build. Will ship anywhere. 
NewEarthCottages.com 
(828) 776-7117 



ALTERNATIVE ENERGY 




The best line your money can buy. 
Line drying clothes is a convenient 
and easy way to save money and 
energy. Breeze Dryer offers Hills 
Clotheslines and Drying Racks for 
your home and yard. Visit our 
website for a complete selection. 
1-877-794-0379 

www.breezedryer.com 




Generate clean “off-grid” electric 
to power your home or cabin using 
a creek or water source. Low head, 
no dam required. Also grid tie. 

Scott Hydroelectric 
(509)680-4804 



Advertise in the next 
issue of 

Mother Earth News 
Call 866-848-5416 
or email 

classrfieds@MotherEarthNews.eom 



ALTERNATIVE ENERGY 




Wiseway only non electric pellet 
Pellet stove EPA certified heats 
up to 2000 Sq. Ft. burns up to 
30 Hrs. 75% efficient never lets 
you down In an emergency retails 
$1899.00 to $2099.00 limited offer 
$1 799.00 Delivered In Continental 
United States order. 
www.wisewaypelletstove.com 
ph 541-660-0021 



48 VOLT LED BULBS, also 12, 
24, 120 Volt. Up to 2400 Lumens. 
BRIGHT and Efficient. LED Grow 
Lamps, 12-24-120 Volt. FREE 
Color Catalog. Wholesale/Retail. 
Central Lighting, 2092 CR 1800 
E, Arthur, IL 61911. 217-543- 
3294, 1 -888-475-9697. Visa/ 

MC. A division of Tools Plus. 




SUNSHINE CLOTHESLINE 
Since 1913 
1-800-998-2423 
www.sunshineclothesline.com 

Full size 14’ diameter 
Small size 9’ diameter 

Guaranteed to last for years Wide 
spaced lines 

Well built with strong materials 
Proven 100 YEAR history! 

Easily installed - only a shovel 
Folds up for Storage 
Adjustable height 
3 models available 

Call or write for more information 




ALTERNATIVE ENERGY 



1 




1 * 








WE ABSOLUTELY GUARANTEE 
A 25% INCREASE in your fuel 
economy & up to 30% more hp, 
drastically reduces emissions, 
produces 2.5 L of hydrogen per 
minute. No computer manipula- 


tion needed. AquaTune 


since 


1972. For more information call 


276-669-5002. 

www.aquatune.com 





AROMATHERAPY 



AROMA 

THERAPEUTIX 



FREE AROMATHERAPY GUIDE 
AND CATALOG 
Natural and Healthy Lifestyle 
Products. Over 170 Pure 
Essential Oils at Deep Discounts. 
800-308-6284 

www.AromaTherapeutix.com/men 



BEEKEEPING & SUPPLIES 



City Bees, Country Bees, long 
or tall hives. Bee Culture, 
The Magazine Of American 
Beekeeping has it all. Over 140 
years helping honey bees. You, 
too, can be a GREAT Beekeeper. 
Call 800.289.7668 x3220 for 
Mother’s Special, just $25.00 for 1 2 
BIG issues, or a free sample copy. 




Get Your Garden Buzzing 



Honey Bees are a Great Addition 
to Any Garden Request Our FREE 
Catalog Today 1 -800-233-7929 
www.BrushyMountainBeeFarm.com 



Wolf Creek Bees. Organically 
Managed Honeybees, wolfcreek- 
bees.com Call 1-931-729-9229. 




i; fav 



BEEKEEPING & SUPPLIES 




Shastina Girls 



877-789-7526 

WWW.SHASTINABEEGIRLS.COM 

ONLY THE BEST 
WOODENWARE AND 
EQUIPMENT AVAILABLE, 
DIRECT TO BEEKEEPERS AT 
UNBEATABLE PRICES. 



Organic Bees for your garden? 
Beautifully crafted, high quality, 
top bar bee hives with artistic 
flare, www.organicbeehives.com 
270-703-5877. 




Assembled Starter Kit - 
10-frame 

Let Us Help You to 
Start Beekeeping! 
America’s Oldest and Largest 
Beekeeping Supplier 
“Everything for the Beekeeper 
www.dadant.com 
1-888-922-1293 
Free catalog upon request 



BIRDHOUSES 




S and S Birdhouses 
PVC Insulated Martin, Wood 
Duck, Bluebird, Screech Owl 
Houses Hatching success 
Prohibits predators Withstands 
elements Low maintenance 
www.sandsbirdhouses.com 
sandsbirdhouses@bevcomm.net 
888-627-0429 
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BIRDHOUSES 




S and S Birdhouses 
PVC Insulated Wood Duck 
House. Hatching success 
Prohibits predators Withstands 
elements Low maintenance 
www.sandsbirdhouses.com 
sandsbirdhouses@bevcomm.net 
888-627-0429 



_ BOOKS / MAGAZINES _ 

The MIDNIGHT CRY has sounded. 
The angel of REVELATION 14:6 
has come. Free literature. 800- 
752-1507; www.ccem1929.com 



ORGANIC FARMING: Practical 

farm-scale advice, monthly mag- 
azine, hundreds of books. 1-800- 
355-5313, www.acresusa.com 



BUILDING SUPPLIES 



Prevent posts from rotting. Quick- 
Easy - Effective- Low-Cost. Get 
info 1-888-519-5746 or email: 
getsmartpostinfo@gmail.com 



Protect Your Home From 
Wood Rot & Wood Boring 
Insects, 

Refined Natural Material 
www.qualityborate.com 
1 -866-BORATES (267-2837) 



BUSINESS 

OPPORTUNITIES 

GREEN HOME BUSINESS Make 
a living while making a difference 
working from home. P/T or F/T^ 
Flexible hours. No large invest^: 
ment. www.EcoTeamUnited.com 

Start a GREEN business! Produce 
organic fertilizer & grow worms. 
Demands outstretch supply. Indoor 
process. Part or Full- time. (800)728- 
2415 www.vermiculture.com 



FREE DOWNLOADABLE 
E-BOOK 

How to start your own 
on line business 

www.SunsetVistaGroupBooks.com 



$600 + WEEKLY assembling prod- 
ucts in your home. Free informa- 
tion send SASE to Homeworkers- 
ME PO Box 1 067, Dallas OR 97338 



BUSINESS 

OPPORTUNITIES 



workinfarming.com 

i*m$n 



The world’s newest online job 
board for farms. 



SHARE THE DREAM Numerous 
opportunities for motivated indi- 
viduals 8 - acre homestead in 
Central Wi., with outbuildings, 
heated workshop, irrigation well, 
classic boiler, fenced & cross 
fenced, 2-3,000sq.ft. log homes, 
orchards, berries, asparagus, 
rhubarb, huge flowerbeds pos- 
sible work share or partnership. 
608-293-1485. 



Capper’s Insurance Service, Inc., a 
subsidiary of Ogden Publications, 
Inc., has provided valuable insur- 
ance protection since 1932. 
Career sales employment oppor- 
tunities are available in Kansas, 
Iowa and Nebraska. Explore our 
marketing advantages for excel- 
lent income, employee benefits 
and satisfying lifestyle. Call Bob 
Legault: 1-800-678-7741 or see 
www.cappersinsurance.com 



CANNING 



mmiKM 



PRESSURE CANNERS 




-I • 



PRESERVE YOUR 
OWN FOOD 
for this Generation 
and the Next 
Made in the USA 
Since 1930 
Visit www.aa-cd.co 
to find online retailers. 



Squeeze Strainer, blenders, juicers, 
canning equipment, dehydrators, 
vacuum sealers, can sealers, grain 
mills, meat processing, compost- 
ing and unique items. Free catalog. 
www.homesteadhelpers.com 802- 
287-4788. 



QUALITY CANNING SUPPLIES 
from FILLMORE CONTAINER. 
Canning jars, lids, canners, pec- 
tin, canning tools, cookbooks & 
canning accessories for all your 
preserving needs. (866)345-5527 
www.fillmorecontainer.com 



CATALOGS & 
BROCHURES 



Tandy Leather’s 1 88-page Buyer’s 
Guide of leather, saddle and tack 
hardware, tools and much more 
for leathercrafters and farm or 
ranch is FREE. Tandy Leather 
Factory, Dept. 15ME, 1900 SE 
Loop 820, Ft. Worth, TX 76140 
or visit tandyleatherfactory.com 



COMPOSTING TOILETS 




“Airhead” Composting Toilets 
Most compact in the world! Since 
2001: Imitated but not equaled. 
PO Box 5, Mt. Vernon, OH 43050, 
740-392-3642 
www.AirheadToilet.com 



COUNTRY STORE 



Why pay more for rural living? 
Everything needed for barnyard to 
table! Poultry & incubation supplies. 
Live chicks. Pet & small farm animal 
supplies. Meat and game process- 
ing supplies. Sausage & jerky mak- 
ing supplies. Pickling & canning 
supplies. Smoking, deep frying & 
grilling supplies. Jams, jellies, spic- 
es, rubs & natural foods. Shop us 
online at www.dblrsupply.com or 
call toll free 866-325-7779. Double 
R Country Store. 



DOME HOMES 



DOME HOMES - Healthy, Green, 
Extremely Energy Efficient, 
Hurricane/Tornado Resistant, 
Affordable, Easy to build. Free 
Information at 

www.naturalspacesdomes.com 
or call 800-733-7107. 



EARTHWORMS/ 
BENEFICIAL INSECTS 



www.GreenGregsWormFarm.com 
Bedrun Redworms - 2,250/ $33, 
5,000/ $55, 10,000/ $95, 20,000/ 
$1 80 - Postpaid. Greg Allison, 112 
Stilwell Drive, Toney, AL 35773. 
Free “How to guide” included 
w/purchase. 256-859-5538 



EDUCATION 



Natural Health Degrees^ 
Accredited degrees. Bachelor^ 
Master, Doctor. Naturopathy 
(ND), Nutrition, Herbal Studies^ 
NMD, HMD. Affordable pro- 
grams; low monthly payments,] 
Free Catalog. Online at www^j 
kcnh.org or call 1-888-295-7304 



ELECTRIC 

TRANSPORTATION 



LIBERTY ELECTRIC BIKES 
8 models, up to 24mph, 
E-motorcycles 40+mph New 
Dealerships available. Call 814- 
326-4121 or visit 
www.iloveebikes.com 



EMPLOYMENT/LABOR 

EXCHANGE 

Assistant caretaker at remote 
wilderness homestead in Alaska. 
Room and board provided, mini- 
mal pay. j9faulkner@hotmail.com 
or PO Box 1 307, Bethel, AK 99559. 



FENCE SUPPLIES 



FREE FENCE GUIDE & CATALOG 

- Electric netting, solar supplies, 
organic posts, woven wire, and 
grazing supplies. 1 -800-KENCOVE. 
www.kencove.com 



FOOD PRESERVATION 




Make jam & jelly with low 
amounts of any sweetener. 

No Sugar, Preservatives, or GMOs 
At natural food stores or 
www.pomonapectln.com 
413-772-6816 




Get Inspired! 

75 healthy low-sugar recipes 
At Bookstores & Online 
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FOODS 



Wyoming’s Heart Mtn Valley 
Ranch 100% certified organic 
beef. $4.00 per pound cus- 
tom cut. Call Dale 307-587- 
4831 or Shelly 307-587-8514 



FREE 



SOON THE GOVERNMENT will 
enforce the 

“MARK” OFTHE BEAST as CHURCH 
AND STATE unite! 

Need mailing address for 
FREE BOOKS/DVDS 
Offer USA only. 

The Bible Says, RO.B 99, 
Lenoir City, TN. 37771 
thebiblesaystruth@yahoo.com 
1-888-211-1715 



GARDENING/RELATED 

PRODUCTS 




NUT WIZARD picks up walnuts/ 
sweet gum balls/acorns/apples/ 
pecans/hickory nuts/spent brass 
out of your yard. 

Seeds and Such, Inc. 

1-888-321-9445. 

www.nutwizard.com 



EUROPEAN SCYTHES: Marugg 
Company. Quality scythes, 
sickles, and snaths for over 
140 years. PO Box 1418, Tracy 
City, TN 37387 931 .592.5042 
www.themaruggcompany.com 







Are you ready to grow 
HUMUNGOUS fruits, flowers, and 
vegetables? You don’t need a mir- 
acle... just Granddaddy’s Garden! 
www.granddaddysgarden.com 



GRASSHOPPER TRAP Chemical 
free, safe for organic gardens. 
MADE IN USA. $19.95 plus ship- 
ping. Turtle Creek Farm Inc. 402- 
880-1 957. www.hopperstopper.com 



GARDENING/RELATED 

PRODUCTS 



SCYTHESUPPLY.COM European 
scythes. Mow where your trac- 
tor can’t go. Custom-made 
snaths. 496 Shore Road Perry, 
Maine 04667 207-853-4750, Free 
Catalog, www.scythesupply.com 



Govt, study proves one pair 
of barn owls consume 2,000 
rodents per year. Nesting boxes 
with instruction DVD available. 
www.barnowlboxes.com 
1-(888)-880-8237. 




The Hoedag is perfect for planting, 
tilling and weeding. Handmade in 
Idaho with a hardwood handle 
and sharp steel blade. Great gift 
for gardener. Unconditionally 
guaranteed. $30 + $6 shipping. 
208-743-8858. www.hoedag.com 



Bob’s Tough Plastic. (Also 
pond liners, tarpaulins). Resists 
ravens, winds, hailstones, 
snowstorms, yellowing. Free 
Samples: Box 42ME, Neche, 
ND 58265; 204-327-5540 daily. 
www.northerngreenhouse.com 




Stackable Garden 
Grow a complete vegetable gar- 
den in less than 2 square feet! 
Grow more, save space, become 
healthier and more self-reliant. 
www.StackGrowEat.com 
407-967-2080 



Compost or dirt screens 
Hand fed trommel screens. 
Electric or manual. 
Forgreenhouseorhomegardening. 
bhsenergy.com. Call 570-696-3754 



GARDENING/RELATED 

PRODUCTS 



stand ‘n Plant hundreds of 
seeds or plants per hour with 
our hand held planters. 724-639- 
3965 or www.standnplant.com 




Stop wasting valuable time and 
money. We can increase yields, 
decrease chemical use and 
make water go further. Proven 
quality. Best warranty on the 
market. We make water bet- 
ter. waterpal.biz; 866-579-2040 



EZ Tomato Cages are sturdy, 59” 
tall, galvanized, and collapsible, 
with 24” extensions available. See 
video at www.eztomatocage.com 
Phone 507-456-0340. 




WHEEL HOES & BROADFORKS 
Enjoy gardening more with 
your own 

Valley Oak Broadfort^ & Wheel Hoe. 
Built to last & feel great 
in your hands. 

Visit 

www.valleyoaktool.com 

530-342-6188 



GOATS 



AMERICAN DAIRY GOAT 
ASSOCIATION. Registering 
dairy goats since 1904. Free 
info packet. PO Box 865- 
ME, Spindale, NC 28160. 828- 
286-3801; www.ADGA.org 



J3REENHOUSES 

Extend Your Growing Season 3-4 
Months! Easy to assemble green- 
house kits starting at $349. Free cat- 
alog; call today! Hoop House, Box 
2430, Mashpee, MA 02649; 800- 
760-5192; www.hoophouse.com 





GREENHOUSES 



Greenhouse Kits, Super Strong 
Greenhouse Plastic, Containers, 
Pots and Containers Garden 
Drip Irrigation, Jiffy Peat Pots, 
Sprinklers, Greenhouse supplies 
866-928-3390. 

www.growerssolution.com 



Get The Growing Advantage 
All Year Long 

Start your flowers and garden 
plants early before the last frost 
is over. 

Simply Solar Greenhouses 
P.O. Box 95 
Bell City, MO 63735 
Phone:866-478-4050 573-225-8429 
Cell 573-733-4139 Evening 



BUILD WITH PV 



- SPECIALIZED FITTINGS - 
- FREE PLANS - 
- KITS - 

Circo Innovations 
877-762-7782 
snapclamp.com 



The World’s Strongest 
Greenhouses! 




• Sizes from 12’x12’ 



• Serving all lower 48 states 
• Complete kits delivered 
www.ProGreenhouses.com 
or call 

817-810-6696 



HEALTH, HEALTH CARE 
PRODUCTS 



FREE copy of the Essiac 
Handbook.About the famous 
Ojibway herbal healing remedy. 
Call 1-888-568-3036 or write to 
Box 1182, Crestone CO 81131. 
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HEALTH, HEALTH CARE 
PRODUCTS 

[original black salve and 

rTABLETS. Same herbs in tab-| 
[lets as the salve. Salve is good 
.for growths on the skin, tablets 
I good for internal growths and 
most virus problems. Write for 
order sheet and information. W/ 
SASE. Herbal Plus Products, 
^PO Box 345, Dayton, NV 89403." 



HEALTH, HEALTH CARE 
PRODUCTS 



BEEPOLLEN 

5lbs. $39.00 

10lbs. $71.00 

50lbs. $325.00 

lOOIbs.— $625.00 

lOOOIbs. $5,600.00 

FOB Auburn, NE 
Call for free sample 



Exercise with ZERO equip- 
ment. Eat foods straight from 
‘Mother Earth.’ And build body 
(and health) of dreams! Here’s 
how: TheSuperFitVegan.com 



DRINKING 
WATER SCAMS 

EXPOSED! 




Myths. HWI^Thifihs. 
O&cepftons A (m 



\TI£»WISOOM* 



FREE SPECIAL REPORT 
($15.00 value) 
Distilled, mineral, spring, 
filtered, bottled, well, tap, 
alkalized, reverse osmosis... 
Which water is best for you? 

1-800-874-9028 EXT 757 
www.waterscams.com/me 



BEWARE 

of a industry wide “Free 
Report” scam when they 
are part of the scam! 
Federal recalls and links to 
heart disease Sci News 
2/13/10. A whole town found 
filters/distillers are useless! 
Now on PUBLIC RECORD 
(DEO) ONLY 20 DROPS 
PROVES IT 



at johnellis.com 
FREE WATER SAMPLE! 



^ 570-296-0214 800-433-9553 



Did you know that pure thera- 
peutic-grade essential oils have 
powerful health benefits that 
could have positive effects in your 
home? Young Living Independent 
Distributor 11648 460th Street, 
Gonvick, MN 56644. 21 8-487-61 22. 



DRAPER’S SUPER BEE 
(402)274-3725 




\^m\ I 



COLLOIDAL SILVER WATER 
8 oz Spray - 1 0 ppm - $1 6.95 
2 oz Cream - $16.95 



Nature’s Germ and Flu Fighter. 
www.ColloidalResearch.com 




Energy & tVeighf Lass 



I’ve lost weight and inches with 
Purple Tiger! Formulated by 
Naturopathic doctor. Purple Tiger 
boosts energy, slams the appetite 
and melts fat. Order online at 
www.tryPTenergy.com (formerly 
trypurpletiger.com) 270-31 7-701 0. 



Farm to Bottle Whole food nutri- 
tion harvested right from the 
earth, bottled and delivering 100% 
uncompromised goodness, cellular 
cleanse and skincare! 530-355-9166 



HEALTH FOODS 

PURE PREMIUM ELDERBERRY 
JUICE proprietary process most 
nutrition available. Nature’s 
Medicine Chest. Juice, Health 
Cordial w/local honey, and Jelly 
573-999-3034 
www.riverhlllsharvest.com 



HERBS, SPICES 

Herbalcom offers 500 bulk herbs, 
spices, minerals and supplements 
at wholesale. No minimums. 
Calcium citrate, CoQIO, pepper- 
mint, echinacea, glucosamine, 
jiaogulan, lavender and more. 
See us at www.herbalcom.com 
or call 888-649-3931. 



Heart and Body Extract Good 
circulation Clean arteries Normal 
blood pressure Over 13 years of 
quality extracts 

www.hbextract.com 866-295-5305 



Empower yourself! For endless 
healthcare options call the Organ 
Cleanse & Immune Boosting experts 
at Apothecary Herbs 866-229- 
3663. www.thepowerherbs.com 



HERBS, SPICES 



Organic 

Stcvia 



CERTIFIED ORGANIC STEVIA, 
BULK HERBS & SPICES, 
Pure essential oils, herb cap- 
sules, vegetable oils, herbal teas, 
dehydrated vegetables, tinctures. 
Free catalog. 800-753-991 7 
www.HerbalAdvantage.com 
www.HealthyVillage.com 



Ijvountain Maus’Rcmed/^ 






^^9anically'§rown 

Mountain Maus’ Remedies 
offers organically grown bulk 
herbs, spices, herbal teas, herbal 
tinctures, herbal cough drops 
and natural Herbal Remedies. 
Visit our website at 
www.mountainmausremedies.com 




HOMESTEADING 



Your Product Source for Self- 
Sufficient Living! Cheesemaking, 
farm supply, canning, preserving, 
meat processing and more! Gift 
Certificates! 

www.HomesteaderSupply.com 



Advertise in the next 
issue of 

Mother Earth News 
Call 866-848-5416 
or email 

classifieds@MotherEarthNews.com 



HOMESTEADING 




Hudson Valley Homestead 
and Provision 

Camping, Gardening, Canning, 
and Homesteading Supplies! 
Preparedness Provisions, 
Survival Kits, and First Aid Kits! 

Check it out at: 
www.hudsonvalleyhomestead 
andprovislon.com 
Or call: 877-291-4847 



HOUSEHOLD PRODUCTS 



LUNATEC® Odor-Free Dishcloths 
and Self-Cleaning Washcloths are 
amazing. They have less bacteria, 
no smell and offer more conve- 
nience. Live healthier. 858.653.0401 
www.lunatecgear.com 



CAST IRON COOKWARE 
SCRUBBER Makes cast iron 
cleanup quick and easy without 
detergents. 18/20 stainless steel. 
Lifetime guarantee. Order: www. 
cmscrubber.com 781-598-4054. 



IRRIGATION & WATER 
WELLS 

FREE DripWorks Drip Irrigation 
Catalog. Quality products, great 
selection, low prices. Custom pond 
liners and high tunnels and more.| 
DripWorks.com 800-522-3747.J 



KITS/PLANS 

NATURAL INSECT CONTROL 

Bat House Kits. Very Easy assem- 
bly. $30.00. P.P. Keim’s Wood 
Handcrafts, 455 Argersinger 
Rd. Fultonville, NY 12072-3327. 




AMAZING CABIN KITS! 

Low cost - All steel structure 
- 40 year warranty 
Fast Build Times 
See us on the web and facebook. 
WWW.ARCHEDCABINS.COM 
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LIVESTOCK 



PERSONALS 



POULTRY 



Idaho Pasture Pigs. Docile, 
grazing pigs with superior meat 
quality. Perfect homestead pigs. 
Breedstock, feeders, meat avail- 
able. www.whitebisonfarm.com 
(715)674-2287 
apacheJc@yahoo.com 



Top Quality Working English 
Shepherds (Cimarron/Blacksheep 
lines), American Guinea Hogs, 
Katahdin sheep, American 
Chinchilla rabbits, poultry, more! 
(580)426-2311 

blacksheephomestead.webs.com 



MACHINERY/TOOLS/ 

SUPPLIES 

CROSSCUT SAWS: saw tools, 
knives, firewood-cutting, peo- 
ple-powered tools. Catalog 
$1.00. ($3.00 Canada/Overseas). 
Crosscut Saw Company, PO Box 
7871, Seneca Falls, NY 13148; 
315-568-5755; CrossCutSaw.com 



MEALWORMS 

MEALWORMS BY THE POUND 
- Dried & Live Mealworms for 
Chickens, Ducks, Turkeys & 
Bluebirds 888-400-9018. 
www.mealwormsbythepound.com 



MUSHROOMS 



Chaga Mushroom harvested 
in the North East Kingdom of 
Vermont, Has many medici- 
nal values. Ground fresh $36 
lb. shipped 1-802-895-4080. 



OF INTEREST TO ALL 



NEWS from GOD’S WORD: 
(better than horoscopes) 
YOU SHALL NOT MURDER! 
if you shed man’s blood, then 
by men must your blood be 
shed! Neither HATE unjustly 
(Due Process). For long term 
HATRED produces Murder! 
Rather, HATE what God Hates 
(Pr 6:16-19 and Romans 9:13). 



PERSONALS 



SINGLES: Meet single peo- 

ple throughout rural America. 
Confidential. Reputable. Free 
details. COUNTRY CONNECTIONS, 
PO Box 408, Superior, NE 68978; 
countryconnections@superiorne. 
com; countryconnections.org 



SOCIAL NUDISM! Holidays, 
beaches, more! DVD (2 
HOURS) - $15! FREE CATALOG! 
Pomeranz(ME), Box 191-H, 
Montreal, Canada H3G2K7. 



FREE catalog. Nice Singles. 
Christian values. Photos. 
Penpals. Phones. Singles, Box 
310-MN , Allardt, TN 38504. 931- 
879-4625. www.nlcesingles.com 



PlanetEarthSingies.com Join the 
largest, exclusively conscious, 
holistic, eco-friendly, spiritual, 
green dating site online. Free 
to join, search, read and reply! 



PET CARE, PET 
SUPPLIES 



Dog Itch? Petaseptic spray 
Heals skin irritations from bit- 
ing insects and parasites. Kills 
bacteria. Prevents Infection, 
Cures “Hotspots”. Satisfaction 
Guaranteed! 740-777-4614; 
www.petaseptic.com 



PLANS, KITS 
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36 Plans to Download 
Save 1 0% on Plans! 

Use Coupon Code “Mother” 



PLANTS, SEEDS, BULBS, 
ROOTS 



SOW TRUE SEED Asheville, NC 
Open-Polllnated/Non-Hybrid/ 
Non-GMO Vegetable, Herb & 
Flower Seeds and More, fea- 
turing Heirloom, Organic, and 
Traditional varieties. Call 828- 
254-0708 for FREE catalog or 
order at sowtrueseed.com 



600 VARIETIES OF COMMON/ 
EXOTIC HERB PLANTS/SEEDS 
from around the world. Send for 
free price list. Companion planting 
chart - $1 0.00 postpaid. Companion 
Plants, 7247 N. Coolville Ridge, 
Athens, OH, 45701; 
www.companionplants.com 



TURTLE TREE SEED We offer 
OPEN-POLLINATED & Heirloom 
Biodynamic vegetable, herb and 
flower seed. For free catalog 
call 518-329-3037 or visit us at 
www.turtle@turtletreeseed.org 



Certified organic heirloom vegeta- 
ble plants, seed potatoes, aspar- 
agus, onion, and herb plants and 
much more. 717-687-0133 Ext. 2. 



PLANTS, SEEDS, BULBS, 
ROOTS 



Westwind Seeds offers a selec- 
tion of heirloom vegetable, 
flower and herb seeds for the 
home gardener. A growing busi- 
ness since 1980. Now online 
at www.westwindseeds.com 



Irish Eyes Garden Seeds Organic 
double certified seed potatoes, 
garlic, shallots and onions. 
Organic Heirloom seeds, huge 
selection free catalog and grow- 
ing tips. 509-933-7150 
www.irisheyesgardenseeds.com 



Certified bare root strawber- 
ry & asparagus plants. FREE 
BROCHURE. Krohne Plant Farms, 
Inc., 65295 CR 342, Hartford, Ml 
49057. (269)424-5423, Email: info® 
krohneplantfarms.com Website: 
www.krohneplantfarms.com 




SEED TREASURES 
Hardy Heirloom/open-polllnated/ 
non-GMO seeds. 
Homestead grown. 
Pictured: our Bill Bean tomato. 
www.seedtreasures.com 
Seed Treasures, 

8533 Hwy 25, 

Angora, MN 55703 



Grow your own sweet pota- 
toes. 12 varieties. Online video. 
Order online or call 731-587- 
9477 www.tatorman.com Family 
owned, shipping plants 30 years. 



Heirloom Vegetable Seeds Non- 
GMO Tomatoes, Peppers, Beans, 
Corn www.whiteoakvalleyfarm. 
com or write for catalog. White 
Oak Valley Farm, PO BOX 1198, 
Collegedale, TN 37315. 



Southern Exposure Seed 
Exchange Open-pollinated, 
Heirloom & Organic Seeds & Garlic 
selected for flavor and local adapt- 
ability. Free Catalog 540-894-9480. 
www.southernexposure.com 



www.GrandpasOrchard.com 
The best fruit trees and grow- 
ing tips for the backyard fruit 
grower. Huge variety selection. 
Grandpa’s Orchard, LLC, PO 
Box 773 Dept-MN Coloma, Ml 
49038 Phone 877-800-0077. 



FREE COLOR CATALOG 193 varH 
eties shipped to your local post 
office, chickens, rare breeds,^ 
bantams, ducks, geese, turkeys, i 
guineas, pheasants, quail, sup- 
plies and videos. Since “1936” 
Cackle Hatchery PO Box 529,. 
Lebanon, MO 65536, 417-532- 
4581. cacklehatchery.com 

Myers Poultry Farm - FREE 
CATALOG. Chicks (9 meat variet- 
ies), Ducklings, Goslings, Turkeys, 
Guineas, more. 966 Ragers Hill 
Road, South Fork, PA 15956; 814- 
539-7026 www.myerspoultry.com 




Amish-made Chicken Coops 
Delivered Fully-Assembled & 
Ready for Same-Day Use 
Kits Also Available 
Call for FREE Coop Buyer’s Guide! 
888-447-4337 

www.HorizonStructures.com 



Free catalog and full website 
of poultry and poultry sup- 
plies. Poultry Includes: Baby 
chicks, ducks, geese, turkeys, 
game birds, Canadian honkers, 
wood ducks, pigeons and more! 
Equipment from nest boxes to 
incubators, books and other sup- 
plies. 800-720-1134. Stromberg’s, 
PO Box 400, Pine River, MN 56474. 
www.strombergschlckens.com 



FREE CHICKEN SUPPLIES 
CATALOG! Incubators, Brooders, 
Nest Boxes, Coops, Medication, 
Books, Egg Cartons, Bands, & 
More. Quality Products, Expert 
Knowledge, Great Prices. 
10% OFF your first order (use 
key code “MOTHER”) Randall 
Burkey Company 800-531- 
1097 www.randallburkey.com 



Go to www.chickendoors.com 
for the best automated door on 
the market or call 512-995-0058. 



Day old pheasant and chukar 
partridge available April thru July. 
Call, write or visit us at www. 
OakwoodGameFarm.com, 1-800- 
328-6647, Oakwood Game Farm 
PO Box 274 Princeton MN 55371. 
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POULTRY 




Hatching your own chicks is fun, 
easy and affordable with Brinsea, 
the world leading incubator man- 
ufacturer since 1978. Full line of 
quality incubators, brooders, egg 
candlers, starter kits and much 
more. All with two-year war- 
ranty. Free color catalog, www. 
Brinsea.com 1-888-667-7009 




HrileTap' 

Chicken Waterer 



• Shield blocks perching on base. 

• Keeps chicks’ food poop free. 

• Super easy to fill. 

• Eliminates messy spills & waste. 

• Can be used for scratch. Grit & 
oyster shells when Chicks mature. 

www.ChickenWaterer.com 
The Cleaner Feeder 
That Grows With Your Flock™ 




BrileTap’ 

Chick Feeder 



• Shield blocks perching on base. 

• Keeps chicks’ food poop free. 

• Super easy to fill. 

• Eliminates messy spills & waste. 

• Can be used for scratch. Grit & 
oyster shells when Chicks mature. 

www.ChickenWaterer.com 
The Cleaner Feeder 
That Grows With Your Flock™ 



FREE CATALOG. Chicks, Turkeys, 
Ducklings, Goslings, Guineas, 
Gamebirds, Bantams, Equipment. 
Hoffman Hatchery, Box 129A, 
Gratz, PA 17030; 717-365-3694; 
www.hoffmanhatchery.com 



POULTRY POULTRY 



WELP HATCHERY. Specializing 
in Cornish Rock Broilers. Also 
offering Baby Chicks, Ducklings, 
Goslings, Bantams, Exotics, 
Turkeys, Guineas, Pheasants. 
Free catalog. M C/Visa/Discover. 
800-458-4473. Box 77, Bancroft, 
lA 50517; www.welphatchery.com 




Ridgway’s 92nd year. Chicks, 
ducklings, turkeys, guineas, 
gamebirds, goslings and gooks, 
supplies and egg cartons. Visa/ 
MasterCard/Discover. Free cata- 



Providing family memories with 
chickens, turkeys, waterfowl and 
much more for 95 years. 

1 91 Closz Drive 
Webster City, lA 50595 
(800)456-3280 

www.mcmurrayhatchery.com 
FREE CATALOG! 



log. Ridgway Hatchery, Box 306, 
LaRue 27, OH 43332; 800-323- 
3825; www.ridgwayhatchery.com 



Chaosa 






varieties 




^IVleyor 
f Hatchery 



America’s Premier Poultry 
Source for 30 years. 
Chicks, Bantams, Ducks, 
Geese, Turkeys, Guineas, 
Meat Birds & more! 
www.meyerhatchery.com 
888-568-9755 
FREE CATALOG 





The chicken tractor that 



works and lasts. 
Quail Manufacturing 
Partridge, KS 
877-567-5617 
4 Models available - 
www.eggcartn.com 



HATCHING QUALITY BABY 
CHICKS FOR 71 YEARS. Jumbo 
Cornish Cross Broilers, Red 
Ranger Broilers, Rainbows, 
Assorted White/Brown egg lay- 
ers, assorted Waterfowl, White/ 
Bronze turkeys, pheasants, ban- 
tams, guineas, peafowl. Poultry 
equipment and medications. MC/ 
Visa/Discover. Free colored bro- 
chure. HOOVER’S HATCHERY, 
INC. 800-247-701 4. Web site www. 
hoovershatchery.com and e-mail 
sales@hoovershatchery.com 



RARE LIVESTOCK 
BREEDS 

American Guinea Hog. Small black 
breed of Hogs. Unique to thee 
Americas. Learn more at: guin- 
eahogs.org Call: 912-271-5087 



REAL ESTATE 



Maine Real Estate, Unique proper- 
ties Central Maine. For details visit 
www.mainecountryproperties. 
com 207-487-3165. 



Southeast Idaho, 3BR 2BA 
home on 6 acres in quiet set- 
ting includes: windbreak, orchard, 
pasture and water rights.$1 89,900. 
Holly 208-312-4839 Westerra 
Real Estate Group MLS112613 



83 acres, Kansas Flint Hills. Log 
house, 3 bedrooms, attached 
garage, storm room, horse barn, 
machine shed, good well. Deer, 
turkey. $280,000. Serious inqui- 
ries: flinthillshome@gmail.com 



2000 sq ft Earthship house in 
Veguita NM, on one acre of land. 
No water or electricity, there is 
a septic system. Someone who 
is handy, can have a jewel of 
a home. $15,000.00. Carol 505 
730-4491 or 505 861-7101. 



Remodeled Adirondack Hobby 
Farm. 20 acres, 3bd/2ba full 
basement with workshop and 
detached garage. Minutes from 
Gore Mountain Skiing. $279,000 
see www.goremtnrealestate.com 

9 commercial acres, handcrafted 
log home, log sided retail sales 
building, wooded creek, prairie 
remnant, MN state recreational 
trail to front door. $390,000. www. 
rosepedaler.com 507-433-4902. 

Salado, Texas. 

4bd/4th ranch house on 15 acres 
creek frontage. Fully equipped to 
be off the grid.$1 ,150,000 - First 
Texas Brokerage Co. 
www.efirsttexas.com 



REAL ESTATE 



20 acres, Norman, Arkansas. 
2br/1ba Clayton trailer. Electric, 
water/septic. Borders Ouachita 
Nat’l Forest. $70K, $5,000 

down. 870-867-2000/Bryan. 



SC 1900sq brick rancher on 5 
acres. NWF Certified 3BR/2BA. 
Property taxes $700 per 
year. 2 Outbuildings. Large 
informal garden, remainder 
undisturbed. 803-438-6011. 



AZ SELF SUFFICIENCEY RANCH 
$193 Month 

Secluded-quiet 6,100’ north- 
ern AZ ranch. Mature ever- 
green trees/meadowland blend. 
Sweeping ridge top mountain/ 
valley views. Borders 640 acres 
of Federal wilderness. Free 
well access, camping and RV 
ok. $19,900, $1,990 dn, guar- 
anteed financing. Pics, maps, 
weather, area info 1st United 
800.966.6690 arizonaland.com 




with 360 days of sunshine! 
Cissy McAndrew, 
EcoBroker® & GREEN Realtor® 
575-538-1337 



www.SilverCityTour.com 
United Country Mimbres Realty 
1-800-827-9198 



BEAUTIFUL EAST TENENESSEE 
11+ acres, 100+ year old 
house, barn/outbuildings, 3 
acre organic garden, 15 miles 
between UT Knoxville and 
The Great Smokey Mountain 
National Park. 817-244-1276. 



NE Washington, 3/2 log home, 
4 bay garage with workshop, 
10 acres, forested, creek, unfin- 
ished apartment over garage. 
$279,000 509-775-3073. 



EARTH SHELTERED HOME 
Nakusp BC Canada. 4.9 acres. 
In floor heating. Large, bright 
rooms. Private well. 2400 
square feet. 1-250-265-3024. 



FREE! Ozarks’ largest real estate 
catalog. Affordable rural and small 
town properties of all types, www. 
onlineoml.com, 1-800-591-4047. 
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REAL ESTATE 



20 Acres in WESTERN 
MONTANA, famous trout fishing 
streams, backpacking, camping, 
reknown Hunting privileges (elk, 
deer, moose, bear). ONLY $500 
down payment with 1-YR.. FULL 
MONEY BACK GUARANTEE! 
Call toll FREE for colored bro- 
chures or visit us on the WEB at 
www.treasurestateranchesmt. 
com Monthly Payments made to 
fit your budget! Call Toll Free 
1 -800-592-5990 www.treasures- 
tateranchesmt.com TREASURE 
STATE RANCHES 210 Milwaukee 
St., - Dept M Deer Lodge, 
Montana 59722 - 406-846-1000. 



SUSTAINABLE PERMACULTURE 
HOMESTEAD Southern Alabama, 
42 wooded acres. Passive solar 
home, geothermal heating/cooling; 
photovoltaics, solar hot water sys- 
tems; rainwater catchment, ponds, 
greenhouses, barn, yurt. www. 
permaculturehomesteadforsale.com 



Affordable organic farm in 
southwestern Virginia’s Blue 
Ridge Mountains. Everything 
you need to sustain a fam- 
ily. Amazing views. New photos. 
www.paradisefarm.weebly.com 



SAVE THE PLANET 



SAVE THE PLANET Could this 
be one of the most important 
websites you will ever see? A sin- 
gular individual. An unparalleled 
mission: to “save the planet.” 

ecoideaman.com 



SAWMILLS 

DON’T WASTE THOSE LOGS! 
Cut lumber, slabs beams. The 
Alaskan Saw Mill. Portable, 
affordable, accurate. 707- 
562-2099; www.granberg.com 



BANDSAW SAWMILL KITS 
Available Complete or Buy Part/ 
Build Part. Free brochure. Call 
1-541-367-6900 Web: 
www.linnlumber.com 



SAWMILLS from only $4,397. - 
MAKE MONEY & SAVE MONEY 
with your own bandmill - Cut 
lumber any dimension. In stock 
ready to ship. FREE Info & 
DVD: www.NorwoodSawmills. 

com/351 1-800-566-6899 ext. 351 



Sawmill Exchange: North 

America’s largest source of used 
portable sawmills and com- 
mercial equipment for woodlot 
owners and sawmill operations. 
Over 800 listings. THE place to 
sell equipment. 800-459-2148 
www.sawmillexchange.com 



SOLAR DIY 




WELCOME THE SUN 
Comfortable, elegant, affordable, 
four season, passive solar rooms. 
Complete packages/kits. 

Free brochure Visit 
www.SunRoomLiving.com 
Or call 800-833-2300 



TIPIS 

WORLD’S FINEST TIPIS! 
Guaranteed in writing. Four can- 
vases. 1 35-page catalog with pre- 
1840s merchandise. $2, refund- 
able. PANTHER LODGES, Box 
32-H, Normantown, WV 25267; 
www.pantherprimitives.com 




TEMT •Tint 

AUTHENTIC TIPIS 

Experts since 1 945. 

If it’s not reliable, 
it’s not good enough! 
Online catalogue at 
www.reliabletent.com 
or call 1 -800-544-1 039. 



WINE & BEER MAKING 



BEER - WINE MAKERS - Free cat- 
alog. Large selection. Since 1 967. 
800-841-7404. Kraus, Box 7850- 
SM, Independence, MO 64054. 
www.eckraus.com/offers/sm.asp 



WOODWORKING 



Digital Wood Carver This ver- 
satile CNC router allows wood- 
workers to add creativity and 
detail to projects like never 
before, digitalwoodcarver.com 



Call 866-848-5416 

For informaton about 
classified advertising in 
Mother Earth News 




Stock Your Pantry with 
Homemade Meals 



Imagine coming home from a long workday 
to hungry kids, and you have a pantry stocked 
with ready-made meals that require just water 
and minutes of your time. Dinner has never 
been so satisfyingly easy as with Meals in a 
Javy a new cookbook that takes the stress and 
guesswork out of planning and preparing meals. 

This exciting guidebook includes more than 
125 quick-and-easy, all-in-one meals. Have 
dinner on the table just as quickly as preparing 
a box of mac and cheese — but instead of 
store-bought junk, serve your favorite, made- 
from-scratch dishes. Meals in a Jar proves that 
easy-to-store, long-lasting foods can also be 
delicious and nutritious. 



Was; Now: $14.36 

Promo code: MMEPAF43 



^ MOTHER EARra ^ 

www.MotherEarthNews.com/Shopping 
or 800-234-3368 
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WIN 

Die lUdmiite Cmiserviiliiin 
Project on Your Propertit 



Everyone knows Bobcat® equipment is built for construction - 
but did you know it’s also ideal for conservation? 



Once again, Bobcat is teaming up with Rick and Julie Kreuter for The Bobcat Company 
Create & Conserve'" Habitat Event. One lucky winner will get a visit from the Bobcat team, 
along with Rick and Julie from TV’s Beyond the Hunt. With the help of Bobcat equipment and 
attachments for land management, plus multiple products from our partnering sponsors, 
we’ll turn your ordinary property into your own personal wildlife conservation area. 



REGISTER FOR YOUR CHANCE TO WIN. 
Bobcat. com/CreateandConserve 

Send us your entry by April 15, 2015. 



BEYOND 

the 

HUNT ^ 






•(I 



^ Bobcat. 
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Circle #8; see card pg 97 




Whoever said money 
can't buy happiness, 
never owned a John Deere. 



If you always thought John Deere quality and reliability were 
a bit out of reach, think again. 

The new BE 3-cylinder utility tractors come with the hydraulic 
power and versatility to take on the toughest chores around 
your property or operation ... all at a price tag you'd only 
expect to find on other color tractors. 

In fact, the 45 engine hp 5045E has a suggested list price 
of $1 9,697** - and that includes a rugged 9x3 SyncShuttle™ 
transmission and standard 540 rpm PTO with easy electro- 
hydraulic control. 

Get 0% for 60 months financing and a $1 ,000 Off Implement 
Bonus or choose $3,000 off* the 5045E and 5055E cab or open 
station models, with mechanical front-wheel drive - some of 
the most popular machines in the BE line-up. 




’Offer ends April 30, 201 5. Prices and model availability may vary by dealer. Subject to approved installment credit 
with John Deere Financial. Fixed rate for 0.0% for 60 months. $1 ,500 off implement bonus is in addition to Low Rate 
financing and requires the purchase of 2 or more qualifying John Deere or Frontier implements. $3,000 bonus is in lieu 
of Low Rate financing. Some restrictions apply; other special rates and terms may be available, so see your dealer for 
complete details and financing options. Valid only at participating US dealers. "Manufacturer's suggested retail price 
only. Taxes, setup, delivery, freight, and preparation charges not included. Attachments and implements sold separately. 







Circle #40; see card pg 97 




